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CORNERSTONE LAID FOR NEW NCA HEADQUARTERS BUILDING 


In observance of the start of the construction of the new Administrative 
and Laboratory building at 1133 - 20th Street, Northwest, Washington, 
D. C., the canning industry on May 19 held cornerstone laying ceremonies 
at the building site. | Ceremonies inclided the burying of a capsule con- 
taining documents for posterity giving details of the events and attesting 
to the scientific soundness of the art of canning. _—An artist’s rendition of 
the new building is above. The building shown here will be a three story 
structure of modern design and will hove not only an adminstrative staff 
but a corps of technologists charged with carrying out the scientific pro- 
grams of research invoived in the chemistry, bacteriology and engineer- 
ing of canning in laboratory rooms fully equipped for the purpose. 
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Getting down to brass tacks for you 


Canco’s scientists are not visionaries. Their work is 
harnessed to a practical purpose. 


Naturally, their continuing research has its basis 
in academic science—but the goal is down-to-earth: 
better containers, and better processing and canning 
methods for you. 

Canco customers always know that these men of 
scientific ability are at work for them at Canco’s 
general laboratories at Maywood .. . 


. .. studying and solving problems related to the 
use of containers. 


... solving problems of container manufacture. 


... performing special investigations on all difficult 
chemical and physical problems related to canning. 


Science really serves business at Canco. Science 
really serves you. 


AMERICAN CAN COMPANY 


New York +« Chicago « San Francisco 


Four Benefits Canco Customers Enjoy 


1. Containers made of the most suitable mate- 
rials available anywhere. 


2. The best technical trouble-shooters in case of 
plant emergencies. 


3. Canco alertness . . . first in new processes, 
first in new packages. 


4. Technical brains to iron out kinks in new 
products. 


Advertising rates upon application. 
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Golden Bounty 


Golden Bounty is an improvement a 
Golden Cross - same excel- 
lent quality but ear is longer, 


carried higher on the plant and _ * 
easier to get hold of. Plant is My 
taller, more vigorous and 1 
has fewer suckers. | 
If you want an outstand- 

ing mid-season Sweet 

Corn, then list Gold- 

en Bounty Sweet 

Corn by N. K. 


NORTHRUP, KING & CO. 
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If you pack tomatoes... 


any of these... 


corn 


beans 
peaches 


orange or 


grapefruit juice 


OF one of the many other delicious fruits and 


vegetables that are packed in cans... 


CONTINENTAL CAN COMPANY 


100 EAST 42nd STREET, 


Here’s why! Continental has thirty-six can 
manufacturing plants... thirty sales offices, a 
laboratory staffed by top-notch scientists and 
technicians... fourteen field research offices... 


and an unrivaled cannery equipment department. 


NEW YORK 17, N.Y. 
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EDITORIALS 


the address of Red Motley, President of Parade 

Publications, before the 1948 Convention of the 
National Canners Association in Atlantic City. There 
are many reasons why this address “How Well are we 
Minding our Own Business”, will live always in our 
memory. But the one basic and most important reason 
is because he spoke of a subject that bobbed up in just 
about every conversation of the day. Remember when 
—we all had a dozen or more gripes about a dozen or 
more high handed sellers whose independence provoked 
us almost to the point of hysteria? Remember how— 
in our private conversations, we swapped yarn after 
yarn, telling of the personal affronts we had received 
at the hands of the butcher, the baker and the candle- 
stick maker. Remember how we yearned for the com- 
ing of that great day of a buyers’ market? Well??? 
Were we sincere? Or did we really mean we wanted it 
to come for the other guy? This column prefers to 
believe that most of us were sincere and that there’s 
little wrong with business that good, hard work and 
two-fisted effort won’t cure. 


We like the reasoning of Joseph A. Hoban, General 
Manager of Tire Merchandising, B. F. Goodrich Com- 
pany, who told the Minneapolis Association of Sales 
Managers, “Return of conditions where the customer 
is absolute ruler, the so called ‘buyers’ market’ should 
be welcomed by alert business management. In many 
respects it is like a blood transfusion to a sick patient, 
and in the long run will prove beneficial to the business 
structure.” Mr. Hoban gave credence to his remarks 
by citing examples within the tire industry which “has 
been in a buyers’ market for the last 15 months.” The 
creation and introduction of new low pressure tires 
for smoother rides, the new “cold rubber” for greater 
mileaye and the new tubeless tires, added zip to the tire 
industry during this period. 

So, too, the canning industry in a buyers’ market is 
providing the consumer a greater dollar value in can- 
ned foods—better quality, more variety, higher nutri- 
tive values, helpful and attractive suggestions for use 
—to the end that through continued research and 
Vigorous application, the industry and all the peoples 
of the world will be benefited. 


BUG CHASERS—Yes, the industry has come a long 
Way in scientific achievement. What with the inclu- 


DAY—Many readers will remember well 
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sion of canning courses in most of our agricultural col- 
leges, the important contributions of the various re- 
search laboratories serving the industry, the many and 
varied contributions of government agencies, it’s get- 
ting so we ordinary mortals can hardly understand the 
lingo anymore. It’s bad enough when we compare the 
modern processor of today with his forbears who dared 
not enter the warehouse without a steel helmet, rain- 
coat or gas mask; but when we consider a comparison 
of today’s scientific methods of crop production and 
those of yesteryear, even the most skeptical will be con- 
vinced that we haven’t left a stone unturned in our 
march of science. Used to be the agricultural scientist 
(botanist, biologist, entomologist or what have you) 
was symbolized by the skinny little old man with a 
helmet and his butterfly net. Not so today. The but- 
terfly net is in younger and stronger arms. We see 
by the Wisconsin Canners Letter that Drs. Apple and 
Fisher of the University will conduct Wisconsin can- 
nery fieldmen on a tour to demonstrate how to deter- 
mine the pea aphid population, the presence of corn 
borer pupae, corn borer moth and corn borer egg mass. 
Field men are requested to bring with them a pea aphid 
net and a knife for dissecting corn stalks. Imagine 
Oconomowoc’s Si Blaski chasing butterflies with a net. 
We would like to have a picture of the occasion. And 
if Birds Eye’s Joe King would promise to come over for 
the occasion with his net, the occasion would outdraw 
the Army-Navy game if properly publicized. 


WASHINGTON PLEASE COPY —A news story 
from the Illinois College of Agriculture quoting Col- 
lege entomologists, stated that one pair of flies repro- 
ducing unmolested and with all offspring living, could 
produce 191 septillion more flies during the 4-months 
fly season this summer. 

“That’s 191 with 18 zeros after it,” the story said. 


But alert Earl Brown, Carmi, in White county, saw 
a tremendous mistake in that explanation. He told 
Paul C. Pittman, White county Farm Adviser, that sep- 
tillion should have 24 zeros after it. And Pittman jok- 
ingly informed the College of its mistake. 

“Correct,” declared Professor S. S. Cairns, head of 
the University’s mathematics department, when asked 
if 24 zeros was the right number. we 4 


That’s a mistake of 190,999,809,000,000,000,000,000,- 
000 flies! 
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PROCESSING STUDIES ON RED PIMIENTOS 


During 1948, the Research Labora- 
tories of the National Canners Associa- 
tion, with the aid of other canning indus- 
try laboratories, conducted processing 
studies on red pimientos. Before dis- 
cussing the results obtained, it is believed 
that a brief review of canned food pro- 
cessing requirements, especially the role 
of pH in the sterilization of foods, would 
be helpful. 


THE ROLE OF pH IN PROCESSING 


Thermal processing of canned foods 
may be defined as the application of heat 
at a given temperature for a specified 
time sufficient to obtain commercial ster- 
ility of the product in a given can size. 
The product must be processed at a tem- 
perature and for a time sufficient to de- 
stroy ail pathogenic and toxin-forming 
organisms, as well as other more resis- 
tant types which could be present and 
grow in the product and produce spoil- 
age under normal storage conditions. 
The destruction of Clostridium botuli- 
num, the most resistant of the toxin 
formers, is essential from a public health 
standpoint. However, other more resis- 
tant organisms may be present which 
could cause spoilage if not destroyed or 
their growth inhibited. Early in the his- 
tory of canning, it was determined that 
acid type products, such as fruits and 
tomatoes, could be satisfactorily pro- 
cessed in boiling water at atmospheric 
pressure. However, products of the low- 
acid type, such as most vegetables, 
meats, and dairy products, required pro- 
cessing at substantially higher tempera- 
tures in the neighborhood of 240°F. to 
250°F. Thus the pH, or the active acid- 
ity of the product, was found to be a fac- 
tor in determining processes, because 
bacteria are more readily destroyed or 
their growth inhibited as the acidity of 
the product increases. 

The pH of the material is merely a 
number denoting the degree of effective 
acidity or alkalinity. The range is in- 
dicated by numbers 1 to 14 with 7 denot- 
ing the neutral point. Acidity increases 
from 7 through 1 and alkalinity increases 
from 7 through 14. Each whole number 
below pH 7.0 represents ten times as 
much effective acidity as the number 
above it. As a result of early experi- 
ence and experimental work, the pH 
value of 4.5 was chosen as the dividing 
line between low-acid foods (pH above 
4.5) and acid foods (pH below 4.5), with 
the former requiring pressure processes 
for commercial sterility, while boiling 
water cooks suffice for the latter. Con- 
siderable scientific attention has been di- 
rected toward the sterilization of the 
low-acid foods, especially those in the pH 
range 5.0 to 7.0 because they have been 
found capable of supporting the growth 
of Cl. botulinum. Unfortunately, very 
little is known about the heat resistance 


By Research Laboratories 
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of this organism in the pH range 4.5 to 
5.0. The red pimiento is an example of 
a food in this category having a pH in 
the range of 4.7 to 5.2. 


PROCESSING REQUIREMENTS 


In view of the lack of scientific knowl- 
edge on the processing requirements of 
canned red pimientos, the National Can- 
ners Association undertook a comprehen- 
sive study of the processing requirements 
of this product. Bacteriological work, 
heat penetration tests, and acidification 
studies were conducted. The American 
Can Company and the Continental Can 
Company cooperated extensively in this 
experimental program. 

From the bacteriological data ob- 
tained, there is no evidence that the use 
of boiling water processes for canned 
red pimientos is dangerous from the 
standpoint of public health. Some spoil- 
age has occurred from other types of or- 
ganisms having thermal resistance suffi- 
ciently great to survive the usual boiling 
water processes. In these instances, it 
has been found that the spoilage could be 
eliminated by lowering the pH of the 
product by acidification procedures. 

The following processes have been used 
for the commercial canning of pimientos. 
Experimental evidence indicates that the 
shorter processes with acidification to 
pH 4.7 or below are more effective in 
controlling spoilage than the longer pro- 
cesses with no acidification. 


PROCESSES FOR RED PIMIENTOS 


Solid Pack or in Brine 
Processes at 212°F. 


Acidified to 
Can Size below pH 4.7 Unacidified* 
35 min 45 min. 
40 min 50 min. 
300x206-08............ 40 min 50 min. 
50 min 65 min. 
75 min 100 min. 


*Do not apply to green peppers. 
Green peppers require acidification to 
a pH of below 4.7. For acidification 
procedures and processing schedules 
for green peppers, consult a research 
laboratory connected with the canning 
industry. 


ACIDIFICATION PREFERABLE 

The quality of pimientos is affected by 
processing and, therefore, it is desirable 
to minimize the process time. Acidifica- 
tion to pH 4.7 or below makes possible 
the safe use of the minimum processes 
listed above. 

The addition of both citric acid and 
acetic acid (in the form of vinegar) is 


permitted by the Food and Drug Admin- 
istration. However, flavor studies on red 
pimientos have shown that citric acid is 
preferable. 


The acidification studies showed that 
spraying or dipping blanched pimientos 
in an 0.5% solution of citric acid or 
acetic acid (as vinegar) for about 50 to 
60 seconds prior to packing will lower 
the pH of the final canned product to an 
average value of about 4.7. Using a 
1.25% solution of. these acids will lower 
the pH to about 4.5. Reduction in pH 
can also be accomplished by direct addi- 
tion of acid solutions to the canned prod- 
uct prior to exhausting and _ sealing. 
Completely filling the cans with a brine 
containing 0.75% acid (either citric or 
acetic) will lower the pH to a value in 
the neighborhood of 4.7. The above- 
mentioned acid concentrations and dip- 
ping or spraying times are based on lim- 
ited experimental data and adjustments 
probably will be required in commercial 
application. An adequate and accurate 
control system is imperative if acidula- 
tion is used, because of variations in wall 
thickness and pH of individual pods. A 
research laboratory connected with the 
canning industry should be consulted be- 
fore establishing procedures for acidula- 
tion and its control. 


Conclusions from the experimental 
work are that it is advisable to acidify 
red pimientos with citric acid to below 
pH 4.7 as a means of preventing spoilage 
and improving the quality of the prod- 
uct, and that boiling water processes 
may safely be used. 


NEW WATER SOFTNER 


Rounding out its line of B-K products 
for the bottling industry, Pennsylvania 
Salt Manufacturing Company has an- 
nounced the availability of a new water 
conditioner for use in areas where hard 
water problems exist in bottle and can 
washing operations. 

Manufactured at Pennsalt’s Wyan- 
dotte plant, B-K Water Conditioner is 
primarily designed to sequester the cal- 
cium and magnesium in hard water and 
keep them in solution so that they do not 
form scale on washing equipment. 

Seale on carriers in bottle washers 
causes excessive consumption of alkali, 
thus increasing the motor load because of 
increased weight of the carriers. 

The new Pennsalt product is described 
as a dry, free-flowing compound contain- 
ing essentially polyphosphates which 
soften the water and eliminate this prob- 
lem. 
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DUNBAR COMMENDS NCA AS CORNERSTONE FOR 
NEW RESEARCH CENTER IS LAID 


On Thursday, May 19, in the city of 
Washington, D. C., the canning industry 
laid the cornerstone of its new million- 
dollar research center to continue scien- 
tific studies aimed at maintaining and 
improving the purity and wholesomeness 
of canned foods. Construction of an 
additional research center in California 
will follow in the near future. 

Addressing a representative group of 
150 canners from all parts of the coun- 
try in Washington for the occasion, Dr. 
Paul B. Dunbar, head of the U. S. Food 
and Drug Administration, hailed the in- 
dustry’s research activities for their 
cooperation with the Federal government 
in helping to maintain standards of qual- 
ity for canned foods at a scientifically 
high level for consumers. He commended 
canners for their constant work in im- 
proving the over-all quality of the Na- 
tion’s canned food supply. 

The building ceremonies included the 
burying of a capsule containing a record 
of the event and documents attesting to 
the scientific soundness of the art of 
canning. 


Commissioner Dunbar reminded the 
canning executives that their national 
organization has pioneered in food tech- 
nologlical research, that its history is 
built around its laboratory work, and 
that many of the present-day techniques 
in the canning of fruits, vegetables, 
juices, meats, fish and specialties origin- 
ated in the N.C.A. laboratories. 

“As a consequence,” he said, “the can 
ning industry rests basically on scientific 
procedure. This explains your progress 
in canned foods nutrition, in plant sani- 
tation, in all the factors that tend to 
maintain canned foods quality.” 

Dr. Dunbar recalled, from personal ex- 
perience and contact with the industry, 
the leadership of the N.C.A. laboratories 
in solution of many of the early tech- 
nological problems and expressed confi- 
dence that “the new facilities will ampli- 
fy vast amounts of analytical data which 
should be of the greatest help to the 
Food and Drug Administration in the 
promulgation of canned food standards— 
one of our responsibilities under the Fed- 
eral | ood, Drug and Cosmetic Act.” 

The new equipment and quarters for 
scientific research activities will carry 
out sech important work as improvement 
In provesses, development of food stand- 
ards for the protection of the consumer, 
development of efficient methods in plant 
Sanitation, and solution of the many 
technical problems involved in processed 
foods of highest nutritive value. 

The buildings also will house the im- 
portant administrative offices of the Na- 
tional Canners Association and other 
Specialized activities. These include home 
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economics kitchens for the development 
of recipes and consumer information to 
aid the. housewife in planning more 
varied and wholesome family meals, a 
raw products bureau whose programs 
are directed toward constant improve- 
ment of canning crops, and many other 
branches of service, all of which tend to 
maintain and strengthen the important 
position of canned foods in the naticnal 
economy. 


DESCRIPTION OF NEW BUILDING 


Specifications for the new Association 
headquarters building at 1133- 20th 
Street, Northwest, Washington, D. C. 
(see front cover) call for a modern 
structure of three floors and basement 
providing 34,000 square feet of gross 
space. i 

Plans call for an L-shaped building 
with a frontage of 95 feet on the east 
side of 20th Street, N. W., and a depth 
of 140 feet 10 inches along an alley south 
of and adjacent to the N.C.A. property. 
Along 20th Street, on the short leg of the 
L, the building will be 50 feet deep, and 
on the long leg of the L it will be 50 feet 
wide. 

The building will be of reinforced con- 
crete construction, with stone facing on 
20th Street and brick on the other ex- 
terior walls. 

Open office space, with only limited use 
of ceiling-height partitions, is planned. 
Thus, offices will be separated for the 
most part only by corridors in the cen- 
ter of each leg of the L. The building 
will be air-conditioned and will have 
fluorescent lighting. It will contain an 
elevator intended for both passengers 
and freight. 


In general, the basement will house the 
pilot plant and accessory machinery, the 
first floor will contain the Secretary’s 
Office and offices of several divisions, the 
second floor will contain the Home Eco- 
nomics and Claims Divisions and the ad- 


‘ministrative offices of the Research Lab- 


oratories, and the third floor will be lab- 
oratory space. 


A feature of the first floor will be a 
conference room, with a raised platform 
at one end and an estimated seating 
capacity of 88. Adjoining the Office of 
the Secretary will be two small work- 
rooms for the use of canners or for con- 
ferences among a few persons. 

In addition to the Secretary and his 
staff, the first floor will contain offices 
for the Office of the Treasurer, the In- 
formation Division, Labeling Division, 
Fishery Products, Statistics Division, 
and Raw Products Bureau. 

The Home Economics Division, Claims 
Division, administrative offices of the Re- 
search Laboratories and library will 


share the second floor. A feature of the 
Home Economics Division layout is a 
modern duo-kitchen for the development 
of both family-size and _ institutional 
recipes and a combination dining and 
photography room for group testing of 
recipes and the preparation of food 
rhotographs. The dining room also will 
be used on occasion as a conference room 
and for lectures to various groups inter- 
ested in dietetics and nutrition. 

Except for two offices for laboratory 
group leaders, the entire third floor will 
be devoted to laboratories and their sup- 
plemental service areas. The division of 
space and design of facilities have been 
made in accordance with the several 
functions of the Research Laboratories, 
e.g., bacteriology, processing, chemistry, 
nutrition, sanitation, waste disposal and 
microanalysis, and promise to furnish a 
workable and flexible arrangement. 

Units using like equipment will be 
grouped; for example, the chemistry, nu- 
trition and waste disposal-sanitation lab- 
oratories, comprising nearly half the di- 
rect laboratory area, will be in a single 
continuous space marked off by barriers 
such as hoods or storage cabinets instead 
of partitions. Similarly, the bacteriolog- 
ical laboratory will be divided into two 
sections, one for service and one for re- 
search, by a row of incubator cabinets 
accessible from both sides. A separate 
cutting room will permit examination of 
large groups of samples without inter- 
ference with other laboratory work. The 
basement space, aside from the heating, 
air conditioning and general service 
areas, is divided between the Labora- 
tories (pilot plant and storage rooms) 
and the mail and duplicating service, in- 
cluding storage of stationery and sup- 
plies. 


OLD GUARD ROSTER 


The Roster of the Old Guard Society, 
“The Four-Hundred” of the canning in- 
dustry, has been forwarded to all mem- 
bers. The new 1949 edition lists the 
names, addresses and affiliations of 842 
members, of whom 109 are Diamond 
members, 192 Ruby and 302 Gold. 

Secretary Gorsline announces a change 
in policy for the coming year. Instead 
of having the one banquet at the Na- 
tional Convention in January, he has 
planned to have regional dinners at the 
Wisconsin, Tri-State and New York 
meetings. It will be necessary, of course, 
to have a short business meeting some- 
time during Convention Week in Atlan- 
tic City for the election of officers and 
other necessary business, 
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POISAL HEADS KNOUSE SALES 


George Poisal, a Baltimorean and well 
known in the food field for the past ten 
years as Director of advertising and 
sales promotion of the C. D. Kenny Divi- 
sion of Consolidated Grocers Corpora- 
tion has joined the Knouse Foods Cooper- 
ative, Inc. of Peach Glen, Pennsylvania 
as director of public relations. He will 
also have charge of the advertising and 
sales promotion departments. The new- 
ly formed Knouse Foods Cooperative, 
Inc., headed by M. E. Knouse, has pur- 
chased outright the Peach Glen and 
Chambersburg plants of the National 
Fruit Product Company, the Orrtanna, 
Pennsylvania plant of the Orrtanna Can- 
ning Company and the Scotland, Pennsyl- 
vania plant of the Chambersburg Fruit 
Cooperative Association. These plants are 
completely equipped with the very latest 
processing machinery and at Peach Glen 
a new vinegar generator building, said 
to be the most modern in the industry, is 
in the final stages of completion. It em- 
bodies all of the newest ideas and was 
several years in planning and building. 
The combined floor space of the four 
plants is in excess of 450,000 square feet 
with an annual production capacity of 
2 million cases. Principal items to be 
processed will be apples, tomatoes and 
cherries. 


WINKLER & SMITH 
PROMOTIONS 


Maxwell L. Rubin of Los Angeles and 
Chicago, has been elected a director and 
Treasurer of Winkler & Smith Citrus 
Products Company, Anaheim, California 
manufacturers of “Anagold” citrus prod- 
ucts; and Raymond Wallenstein of Los 
Angeles, elected Vice-President. In mak- 
ing the announcement, Nicholas J. Wink- 
ler, President of the company, says that 
the addition of Mr. Rubin and Mr. Wal- 
lenstein is an important step in the 
firm’s expansion plans undertaken last 
fall. 


MIT FOOD TECHNOLOGY 
COURSE 


Massachusetts Institute of Technology 
has announced its summer program in 
food technology, which will be held dur- 
ing the period June 13 to July 1. The 
course will be given daily except Satur- 
days from 9:00 A. M. to 4:00 P. M. dur- 
ing the period. Full information may be 
had from Professor B. E. Proctor, Massa- 
chusetts Institute of Technology, Cam- 
bridge, Massachusetts. 


VISITS N. Y. MARKET 


Foster Furman, general manager for 
the J. W. Furman Canning Co., was vis- 
iting the New York trade during the 
past week, making his headquarters with 
his broker there, Charles Nicholson Co, 


NEWS AND PERSONALS 


NEW CRCO-NEW WAY LABELER 


Chisholm-Ryder Company of Pennsyl- 
vania introduced an entirely new label- 
ing machine for the first time at the 
AMA Packaging Exposition in Atlantic 
city. 

Recognizing that unscrambling, label- 
ing, casing and sealing operations must 
be progressively on lower levels in order 
to secure economy operations, the CRCO- 
New Way Model E Labeling Machine in- 
troduces the new straight through ele- 
vating principle in labeling. Instead of 
operating on downhill or level carriers, 
the CRCO-New Way labels the containers 
as they are elevated and discharges them 
at a point 12 or more inches higher than 
at the feed end. This new development 
permits a straight gravity flow from 
closing machines to case sealers and 
eliminates the need for one or more ex- 
pensive elevators in the line This 


New CRCO-New Way Labeler 


straight-line operation also speeds up 
production and reduces labor and power 
costs. The Model E, Manufactured by 
Chisholm-Ryder Company of Pennsyl- 
vania at Hanover, Pa., is fully adjust- 
able for containers from 114” to 5%” in 
diameter by 1%” to 7” in height. Avail- 
ability—3 months. 


VEGETABLE COMMITTEE 
RECOMMENDS NEW WORK 


Recommendations of the Vegetable Ad- 
visory Committee for work under the 
Research and Marketing Act for the 
1950 fiscal year, which begins July 1, and 
for fiscal year 1951, again emphasize the 
value to the vegetable industry of mar- 
keting studies. In a report resulting from 
its meeting in Washington on April 25, 
26, and 27, the Committee commends the 
work being done on improving distribu- 
tion methods and practices for fruits and 
vegetables, and singles out for special 
commendation the work of developing, 
demonstrating and promoting more effici- 
ent market facilities, organization and 
equipment for handling farm products at 
concentration points and markets. 
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BERRY GROWERS TO OPERATE 
CANNERY 


The Southern California Berry Grow. 
ers Association has established its own 
cannery at Colton, California, where 
they will can and freeze boysenberries 
under their Farm brand label. Boysen- 
berries grown in the vicinity of Colton, 
are said to be of the finest quality of any 
grown in the United States and the As- 
sociation looks forward to a banner year 
in 1949. 


FIRE DAMAGE SLIGHT 


The damage done to the plant of Fruit 
Processors, Inec., St. Joseph, Michigan, 
in a fire which completely destroyed the 
adjoining Paramount Die Casting Com- 
pany on March 31, was not nearly as 
great as first believed and approximated 
only $10,000, which was fully covered by 
insurance. The work of replacing the 
damaged portion of the roof and repaint- 
ing the plant and getting it-in readiness 
for the 1949 pack is well under way and 
will be completed well in advance of the 
strawberry pack, which is expected to 
begin about June 15, Cecil N. Hinman 
has advised THE CANNING TRADE. The 
firm is anticipating another very satis- 
factory season handling an increased vol- 
ume of fruit with their newly expanded 
facilities. They have adopted a distine- 
tive black and white lithographed 30 
pound tin cover, which has been most en- 
thusiastically received by the customers 
and brokers who have seen it. 


SEEKS DECREASE IN RAIL RATES 


An increased allowance to shippers 
picking up their own l.c.l. freight at rail- 
way terminals will be sought by the 
United States Wholesale Grocers’ Asso- 
ciation, Harold O. Smith, Jr., executive 
vice-president, announces. The associa- 
tion is now gathering data from the 
wholesale grocery industry which will be 
used as a basis for a petition to the Inter- 
state Commerce Commission at a _ hear- 
ing early in June on general review of 
the railroad’s free pick-up and delivery 
service on less-carload freight. 

The petition to the ICC may be the 
means of securing from the rail carriers 
a greater allowance to wholesalers having 
their own trucks than the present 5c per 
ewt., Mr. Smith believes. The railroads 
pay their for-hire truckers for this ser- 
vice at least 10¢c per ewt., which is an in- 
equitable differential. 


MICHIGAN DATES 


The Fall Meeting of the Michigan 
Canners Association will be held at the 
Pantlind Hotel, Grand Rapids, Michigan, 
November 28 and 29, Secretary R. M. 
Roberts has announced. 
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NEWS — PERSONALS 


COMSTOCK APPOINTS BIEHL 


William J. Biehl, well known in the 
field of production engineering, has been 
appointed Vice-President in Charge of 
Production and Research of the Com- 
stock Canning Corporation of Newark, 
New York. Mr. Biehl has frequently 
spoken to management and engineering 
groups throughout the country and has 
contributed numerous articles to business 
publications. He has had particularly 
wide experience in the food processing 
field, both as consultant and in private 
industry. For the past few years he was 
Vice-President of George Fry & Asso- 
ciates, consultant management engineers 
of Chicago and New York. He was for- 
merly associated with Libby, McNeill & 
Libby of Chicago. 


SWEET POTATO PRICE SUPPORT 


The Department of Agriculture has 
announced a program, beginning Sep- 
tember 1, 1949, to support 1949-crop 
sweet potatoes at an average of 80% of 
the July 1, 1949, parity price. Support 
prices for the 1948 sweet potato crop 
averaged 90% of the July 1, 1948, parity 
price. Dollar-and-cent support prices for 
the 1949 crops will be announced as soon 
after July 1 as possible, and will be 
based on U. S. No. 1 grade washed sweet 
potatoes packed in new containers and 
loaded in carlots or trucklots. The 1949 
schedule will not include a separate price 
for U. S. extra No. 1 grade since sweet 
potatoes making this grade generally sell 
in commercial markets at more than the 
support price. Porto Rican and Nancy 
Halls will be supported at higher levels 
than other varieties. Golden and Jersey 
varieties will be supported at 20c per bu. 
less than the Porto Ricans and Nancy 
Halls, and other varieties at 50¢ per bu. 
less than the Porto Ricans and Nancy 
Halls. If need should develop in any area 
for support of U. S. No. 2 grades, sup- 
port prices, terms and conditions for 
them will be announced at that time. 


MEXICO’S PINEAPPLE EXPORTS 


Mexico exported 6,077 metric tons of 
preserved pineapple in 1948, a record for 
the industry in that country, the U. S. 
Department of Commerce reports. The 
United States received 4,274 tons: Can- 
ada, 1,716 tons; Belgium, 65 tons; Colom- 
bia, 20 tons; and other countries, 2 tons. 
Exports in 1947 totaled 5,096 tons, of 
which 5,048 tons went to the United 
States and the remainder, to Belgium 
and Sweden. 


MULLER ADDING NEW 
EQUIPMENT 


E. 8. Muller & Company, Port Huron, 
Michigan, is adding new equipment to 
Increase the fancy pack of all lines in 
1949. The green bean line will be added 
to the wax line and the company will 
pack whole beans as well as cut. 


THE CANNING TRADE May 23, 1949 


PICTSWEET APPOINTMENTS 


Raymond A. DeGroote, formerly Sales 
Superintendent for the California Pack- 
ing Corporation in San Francisco before 
joining PictSweet sales staff, has been 
made Division Sales Manager for the 
Northeastern United States. 


James S. Ballard, with wide experi- 
ence in foods sales before joining Pict- 
Sweet’s sales department, has _ been 
named District Sales Representative with 
headquarters in Atlanta, Georgia. 


PictSweet’s Division Sales Manager 
for the Southeastern States is Otto R. 
Baker. 


FOOD STANDARDS MEETING 


A meeting of the Food Standards Com- 
mittee of the Food and Drug Adminis- 
tration, Federal Security Agency, during 
the week beginning June 27, was an- 
nounced May 14 by Commissioner of 
Food and Drugs Dr. Paul B. Dunbar. 
The committee has been requested to con- 
sider and make recommendations as to 
definitions and standards of identity, 
standards of quality, and standards of 
fill of container for canned tuna fish; a 
standard of quality for canned aspara- 
gus and definitions and standards of 
identity and standards of quality for 
frozen asparagus and frozen peas. 


As an aid in considering the problems 
involved, Dr. Dunbar said, the committee 
will be glad to receive informal recom- 
mendations and suggestions, supported 
where possible by factual data, from in- 
terested individuals in the affected in- 
dustries, from consumers and consumer 
organizations, and from state regulatory 
officials and any other interested persons. 
In order to afford an opportunity for 
informal discussion of the problems, open 
meetings will be held in Room 5439, Fed- 
deral Security Building North, on Tues- 
day, June 28 at 10:00 A.M., for canned 
and frozen asparagus and frozen peas 
and at 10:00 A.M., Wednesday, June 29 
for canned tuna fish. 


The open meetings of the committee 
are informal and should not be confused 


. with the formal hearings required under 


the Federal Food, Drug, and Cosmetic 
Act before standards are adopted. 


Interested persons wishing to secure 
further information or having sugges- 
tions they wish to submit by mail, should 
address their communications to the Sec- 
retary, Food Standards Committee, Food 
and Drug Administration, Federal Se- 
curity Agency, Washington 25, D. C. 


50TH ANNIVERSARY 


Benner Tea Co., Iowa chain with head- 
quarters in Burlington, is opening its 
new modern streamlined warehouse as 
part of ceremonies commemorating the 
50th anniversary of the firm’s founding. 


PRESERVERS MANUAL 


The new edition of the White House 
Preservers Manual made its appearance 
last week. Commercial users of Pectin 
will find this edition a handy reference. 
Besides being right up to the minute on 
the various uses of Pectin, it contains 
valuable recipes for jellies, jams, pre- 
serves and marmalades, Federal defini- 
tions and standards, and a great deal of 
information of value and interest to pre- 
servers, bakers and confectioners. The 
National Fruit Product Company, Inc., 
Winchester, Virginia, owners of tle 
White House brand, will be pleased to 
forward a copy to interested parties on 
request. 


CONTINENTAL ISSUES STORAGE 
BULLETIN 


The Research Department of Conti- 
nental Can Company has issued a com- 
prehensive and helpful bulletin on proper 
storage of canned foods. Unlike former 
treatises on this subject, the bulletin con 
siders all phases of storage problems, 
such as location, type and structure of 
the warehouse, the multi-story vs the one 
story, lighting in the warehouse, cased 
and uncased storage, palletized unit load 
handling, temperature, problems of ex- 
ternal corrosion, ete. Copy of this Bul- 
letin No. 17 can be obtained by writing 
Continental Can Company, Inc., 100 E. 
42nd Street, New York 17, New York. 


POULTRY COMMITTEE 
RECOMMENDS RESEARCH WORK 


Greater emphasis on marketing prob- 
lems, along with continued support of 
work on poultry diseases and utilization 
of poultry surpluses and by-products, is 
recommended by the Poultry Advisory 
Committee under the Research and Mar- 
keting Act for fiscal year 1951, which be- 
gins a year from next July 1. The rec- 
ommendations are contained in a report 
by the Committee resulting from its 
meeting on May 4, 5 and 6. The Com- 
mittee also reviewed RMA poultry work 
under way and new work proposed for 
the year beginning July 1. 


B.L.S. PRESENTS NEW SERIES OF 
FARM MACHINERY PRICES 


Farm machinery prices rose 30 per- 
cent from 1946 to 1948, according to a 
report announced today by Robert R. 
Behlow, Regional Director of the Bureau 
of Labor Statistics, United States De- 
partment of Labor. This report presents 
a new series of revised primary market 
prices and index numbers of Agicultural 
Machinery and Equipment, the first basic 
revision since 1935. The index is based 
on 42 farm machines and 14 items °* 
other agricultural equipment whick - 
selected with the advice and counsel of 
the Farm Equipment Institute and the 
U, S, Department of Agriculture. 
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NEWS — PERSONALS 


CITRUS STUDY RESUMED 


J. Henry Burke, marketing specialist 
of the Office of Foreign Agricultural 
Relation, U. S. Department of Agricul- 
ture, has resumed a study of citrus mar- 
keting and production in Europe and 
North Africa after conference in the 
United States with citrus industry and 
Department representatives. 


The study, which began last winter, so 
far has covered the United Kingdom, 
France, Belgium, Norway, Denmark, 
Sweden, the Netherlands, French Moroc- 
co, Algeria and Tunisia. It is being pro- 
jected to include Spain and Italy, and 
further observations will be made in the 
North African countries previously 
studied. The survey, which is being con- 
ducted under the Research and Market- 
ing Act program, U. S. Department of 
Agriculture, is designed to aid Uniteq 
States citrus producers in re-establishing 
European markets for their products. 


Mr. Burke has reported that although 
there is potential demand in Europe for 
from 25 to 380 percent more citrus and 
citrus products than before World War 
II there is little immediate possibility of 
improving the market there for United 
States citrus exports because of the dol- 
lar shortage in most European countries. 
The governments of countries participat- 
ing in the European Recovery Program, 
he explains, prefer to use ECA dollars 
for purchase of other commodities. Ship- 
ments of citrus and citrus products pres- 
ently are confined to Belgium and Swit- 
zerland. 


European countries for the most part, 
the marketing specialist has stated, are 
obtaining citrus and citrus products 
mostly under compensation agreements 
calling for inter-country exchange of 
needed commodities. Denmark, for exam- 
ple, obtains citrus from Spain in ex- 
change for fish, potatoes, and horses. 


The United Kingdom is purchasing 
from the United States large quantities 
of orange juice concentrate for mainten- 
ance of its Child Health Program, but 
plans to develop other sources of supply 
to conserve dollars. 


EDWARD M. DARRIMON 


Edward M. Darrimon, long associated 
with the canning industry in California, 
died in San Diego, May 6, at the age of 
59 years. He was a native of San Jose, 
California and acted as a grocery clerk 
in his youth, later joining a food spe- 
cialty house. He was with Parrott & Co., 
San Francisco brokers, for 24 years, 
leaving as vice-president to become presi- 
dent of the San Diego Packing Company. 
He was also president of the Red Rock 
Fisheries and E. M. Darrimon & Co., and 
member of the board of directors of Pan- 
American Fisheries. He is survived by 
his widow, Sadie B. Darrimon, and a 
caughter, Mrs. Barbara Jean Wilson. 
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CHANGE IN PEACH CONTROL 
PLANNED 


A meeting of the Cling Peach Advis- 
ory Board, operated under authority of 
the Director of Agriculture of the State 
of California, was held May 10th, when 
two procedures were adopted in connec- 
tion with the handling of the coming 
crop. These were: (1) That only No. 1 
fruit will be received during the coming 
season. (2) That the grading and cer- 
tification of all cling peaches will be 
handled by employees of the Cling Peach 
Advisory Board. The method used the 
past three seasons of supervising the re. 
ceiving by cannery fieldmen under con- 
tract will be discontinued. 

Under the Marketing Order it is en- 
cumbent for the Advisory Board to give 
consideration to one of its vital sections 
entitled “Investigation of Economic and 
Marketing Conditions and Recommenda- 
tions of the Board’. This provides that 
each marketing season the Board shall 
investigate the economic and marketing 
conditions affecting cling peaches. This 
is to include such factors as the supply 
of cling peaches for canning and freez- 
ing; the sizes and grades that promise to 
be available; the past, present and fu- 
ture prospective market for the various 
grades in relation to consumer purchas- 
ing power, and other pertinent market- 
ing factors affecting the marketing of 
cling peaches in canned or frozen form. 
Upon the basis of such investigation the 
Board may recommend to the Director 
the establishment of minimum grades 
and size regulations. 

It was the consensus of the grower and 
processor members of the Board that the 
crop this year may be one of the largest 
ever had and comparable to the crop of 
1946 when some 534,000 tons were de- 
livered to processors. It is also a clean 
crop. The Board also agreed that there 
is an over-supply of cling peaches in 
view of the carryover at present in can- 
ned cling peaches and fruit cocktail and 
considering the large crop promised and 
the loss of a large export market. 

It has been suggested that the mini- 
mum size regulation of 2% inches in the 
present Marketing Order be increased to 
eliminate off-grade fruit and reduce the 
size of the crop. The Board has author- 
ized a request to the Director of Agri- 
culture to call a hearing for the purpose 
of amending the Marketing Order. A 
committee of canners, sponsored by the 
Canners League of California and a com- 
mittee of growers, sponsored by the Cali- 
fornia Canning Peach Association is to 
meet shortly in San Francisco to formu- 
late the amendments to be introduced at 
the hearing. 

Growers are being urged to carry out 
a proper thinning program in order that 
they may have fruit to fit in with the 
proposed minimum size ruling. All grow- 
ers and canners have been sent a report 
of the Cling Peach Advisory Board, 
along with the suggested amendments to 
the Marketing Order. 


DISTRIBUTORS NEWS 


BROMELL JOINS U. S. GROCERS 
AS CONSULTANT 


John R. Bromell, Chief Wholesale Spe- 
cialist, Marketing Division, U. S. De- 
partment of Commerce, has been em- 
ployed by the U. S. Wholesale Grocers 
Association as Operations Consultant 
and will serve the Association in his off 
duty hours with the permission of his 
superiors. As part of his work he has 
just completed a compilation and analy- 
sis of results of the Association’s survey 
of wholesale grocers 1948 operating fig- 
ures, which will be made known at the 
association’s 1949 convention to be held 
in St. Louis, May 29 to June 1. Mr, 
Bromell is on the convention program 
for a discussion of the results of the sur- 
vey, which represents the largest sample 
analysis of wholesale grocery operations 
ever made by a _ non- governmental 
agency. 


IN NEW QUARTERS 


V. M. French Co., food brokers of 
Charleston, S. C., have moved their of- 
fices into new and larger quarters at 6 
Hassell St. in that city. 


NEW WHOLESALE FIRM 


Veteran Food Sales Co., Rochester, 
N. Y., has taken over the business of 
Veteran Foods, Inc., wholesale grocers of 
that city. The new company is owned 
and operated by B. Giambrone & Co., 
and will handle canned and frozen foods. 
Fred B. Phelps, formerly with the Brew- 
ster-Gordon Co., is general manager of 
the operation. 


RESIGNS POST 


Joe Levine, well known for many 
years in New York food trade circles, 
has announced his resignation from Vic- 
tor M. Calderon Co., Inc., to organize his 
own food brokerage business. 


IN NEW WAREHOUSE 


Marlo Food Products Co., wholesale 
grocers, have moved into their new ware- 
house at Far Rockaway, N. Y. 


GETS CUBAN ACCOUNT 
Terli Sales Co., Ine., New York food 
brokers, have been appointed sales rep- 
resentatives for Compania De Products 
De Isla De Palma, Havana, canners of 
pineapple and rock lobster. 


KERR IN NEW QUARTERS 


Edward Kerr & Associates, St. Louis, 
Missouri food brokers, have moved into 
new offices at 3938 Lindell Boulevard. 
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MANUFACTURERS OF 


56 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 54 years of 
basket making. 


5/8 Tomato Field Basket 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to help control 
flat sour bacteria in toma- 
toes and to lengthen the 
useful life of hampers. 


Write for Full Information 


Planters Manufacturing Company, Inc. 


Portsmouth 


Virginia 


ARTISTIC 
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This machine removes sand, ground and 
other dirt always present in harvested lima 
bean vines before they are fed into a 
viner. 


The removal of the dirt lessens the dam- 
age to the shelled beans and lowers the 
upkeep of the viner. During the process, 
the vines are separated resulting in more 
efficient hulling. 


Patent No. 2265642 


Many lima bean packers consider them 
a necessity. In 1948 there were 516 inuse. 


FRANK 


MACHINE COMPANY 


KEWAUNEE WISCONSIN 
ESTABLISHED 1880* INCORPORATED 1924 


m™ PEA AND BEAN HULLING SPECIALISTS 
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CROP REPORTS 


BEANS 


OZARK, ARK., May 183—Green & Wax 
Beans: Acreage is a little larger than 
last year. Beans are up to a good start 
and at this time there are prospects of a 
good year. 

LA JUNTA, COLO., May 12—Green & 
Wax Beans: Normal acreage; just plant- 
ing. 

PRICE, MD., May 17—Lima Beans: We 
are contracting for a slightly higher 
acreage than we had last year, but as we 
plant only late limas, there is nothing 
to report at this time. 

RIDGELY, MD., May 16—Lima Beans: 
None planted as yet. 

WEST NEW BRIDGE, MD., May 11—Lima 
Beans: Contracted acreage substantially 
exceeds last year’s. 

PORT HURON, MICH., May 13—Wax & 
Green Beans: Planting delayed account 
moisture and frost. Should go in ground 
within next two weeks. Acreage good; 
about same as last year, at same price. 

SPRING GROVE, PA., May 16—Green & 
Wax Snap Beans: 175% acreage com- 
pared to 1948. Started planting seed on 
May 12. 

ATLANTA, TEX., May 10—Green Beans: 
Just coming up. Acreage 50% of nor- 
mal. 


CORN 


MARSHALLTOWN, IOWA, May 13—Sweet 
Corn: Acreage has been cut from 9,552 
acres to 6,450 acres; 9,500 acres is a 
normal pack. Temperature for germin- 
ating conditions are near perfect but 
moisture is lacking to the extent where 
actual growing will not begin until rain 
falls. Subsoil moisture is low due to dry 
conditions during the latter half of the 
1948 growing season. Unless good quan- 
tities of rain fall, yields for 1949 will de- 
finitely be below normal. 

EASTON, MD., May 16—Corn: Acreage 
about half planted. Weather conditions 
a little too cool for best growing condi- 
tions, giving insects an advantage. 

MT. LAKE PARK, MD., May 18—Sweet 
Corn: Approximately 250 acres. Some 
plantings may be abandoned on account 
of dry weather. Just planting and will 
continue until June 1. 

PRICE, MD., May 17—Corn: We are 
planning slightly less acreage this year 
than previously. Started planting April 
29 and will continue until June 4. The 
first plantings are up and look good. 

RIDGELY, MD., May 16—Corn: Just com- 
ing up; condition good. 

TRAPPE, MD., May 17— Sweet Corn: 
About half of our acreage is now planted. 
Early plants are up and look good. Last 
planting will go in the ground between 
now and June 10. Acreage being planted 
about the same as last year. 
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WEST NEW BRIDGE, MD., May 11—Gold- 
en Sweet Corn: Planting progressing ex- 
tremely well in comparison with last 
year. Acreage about same as last year. 

LAKELAND, MINN., May 14— Sweet 
Corn: Started putting in the first of 
1,750 acres yesterday. Have had a good 
spring with ample moisture and warmer 
than normal weather. 

CIRCLEVILLE, OHIO, May 14—Corn: 
Acreage coming along satisfactorily. 
Started planting May 12. Ground break- 
ing very hard. 

HANOVER, PA., May 17—Sweet Corn: 
Planting started May 6. Total acreage 
planted to date around 400 acres at both 
plants. Contracted acreage at two fac- 
tories is 2,200 acres. Plantings will con- 
tinue to June 30. 

SPRINGVILLE, UTAH, May 11— Corn: 
About two-thirds planted. Had to water 
to get moisture before planting; mois- 
ture is good now. Should be a normal 
yield. 


PEAS 


LA JUNTA, COLO., May 12—Peas: Nor- 
mal acreage; good stand; vines thrifty. 
Starting to bloom. 

EASTON, MD., May 16—Peas: Acreage 
about 20 per cent less than normal. 
Weather conditions have been favorable. 
Have had a heavy aphid infestation. 
Have prospects for a normal crop on the 
reduced acreage. 

MT. LAKE PARK, MD., May 18—Peas: 
Planted approximately 175 acres. Con- 
dition of ground very dry. Some fields 
up about three inches, others are not ger- 
minating on account of dry weather. 

PRICE, MD., May 17—Peas: Our acre- 
age is about 30 per cent below normal 
this year. The crop at the moment looks 
fair, but will definitely not produce the 
yield we had last year. We have had a 
very heavy infestation of aphids, but feel 
we have controlled these by dusting. 

RIDGELY, MD., May 16—Peas: Condi- 
tion only fair; hot, dry weather May 5, 
6 and 7 did lot of damage. 

TRAPPE, MD., May 17—Peas: The Alas- 
ka crop looks good; indications are 
yields above normal. Sweets got a bad 
start; yield will probably be cut over 
previous years. 

PORT HURON, MICH., May 13 — Sweet 
Peas: Planting completed. Germination 
fair to good. Extreme dry weather has 
stopped growth. No rain since late April 
and very little moisture in ground. Ac- 
cumulated heat units to date, 11 days 
ahead of 25 year average. Acreage down 
20 per cent from last year. 

LAKELAND, MINN., May 14—Peas: We 
are putting in 1,050 acres; first plantings 
are up about five inches and prospects 
look favorable although pea aphis are 
already in evidence in local garden plots. 

NEWARK, N. Y., May 16—Peas: Excel- 
lent stand. Weather favorable. 


HANOVER, PA., May 17—Peas: All acre- 
age planted between March 29 and April 
28. Stands not quite as good as a year 
ago. Earlier plantings now blooming 
but no full bloom. Canning season ex- 
pected to begin around June 12. Acreage 
approximately 800. Expected yield about 
normal to slightly over; 1% to 1% tons, 


MT. UNION, PA., May 17—Peas: Excel- 
lent stand. Good growing weather, cool 
nights, warm days. 

SOMERSET, PA., May 16—Peas: Sowing 
operation 90 per cent complete on May 
12; final plantings completed May 18. 
Germination on first plantings normal. 
Weather and soil conditions satisfactory. 
Acreage 40 per cent of normal. 

SPRING GROVE, PA., May 16—Alaska & 
Sweet Peas: 70 per cent acreage com- 
pared to 1948. Crop growing very well 
at present time. Have had sufficient rain 
and sunshine for a nice growth. 

ATLANTA, TEX., May 10— Blackeye 
Peas: Good acreage planted; yield will 
depend on weather. Need moisture at 
present. 

BRIGHAM, UTAH, May 10—Peas: Up 
and looking good for the dry spring 
weather. Should make an average crop. 

SPRINGVILLE, UTAH, May 11 — Peas: 
Prospective yield is about 85 per cent 
compared with normal years. Practically 
all peas planted. Condition of the crop 
is fair. 


TOMATOES 


LA JUNTA, COLO., May 12—Tomatoes: 
Normal acreage. All planted; good stand. 

REDKEY, IND., May 13—Tomatoes: We 
are contracting about the same acreage 
as we had last year, which is about 300 
acres less than our normal. Practically 
completed contracting. Have just started 
setting plants and expect to get well un- 
der way by middle of next week. Have 
about one quarter of our acreage direct- 
seeded. Ground is generally working 
very nicely but should have some show- 
ers along to maintain moisture in the 
ground. Believe growers will take better 
care of crop this year in an endeavor to 
increase income from lower price per 
ton. 

MARSHALLTOWN, IOWA, May 13—Toma- 
toes: Seed of direct seeded tomatoes is 
lying in the ground waiting for moisture. 
Normally seedlings should be an inch or 
inch and a half high by this time. Acre- 
age cut from 400 normal to 281 acres. 
More seeded to other crops. Due to late 
start yields of normal years cannot be 
anticipated at this time. 

PRICE, MD., May 17—Tomatoes: Not 
operating on tomatoes this season and 
believe the acreage in this part of the 
country is very small as compared with 
other years. 
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TRAPPE, MD., May 17—Tomatoes: Have 
not contracted. However, that which has 
been set out in this territory is looking 
very good. Acreage very small this sea- 
son. 

PORT HURON, MICH., May 13—Toma- 
toes: Plants ready to go when weather is 
right. Too much danger of frost in spite 
of week of unusual hot weather. Lack of 
moisture disturbing. Plenty of acreage; 
reduced from last year by 25 per cent. 
Prospects of extreme drought indicate 
low yields and possible severe losses on 
late crops. In spite of somewhat lower 
prices to growers, overall costs will be 
no less than last year. How do other 
areas manage to continue to sell below 
cost in view of the fact that it will be 
impossible to replace ’48 pack at any 
lower cost? 

HANOVER, PA., May 17— Tomatoes: 
Plantings begun May 13 and progressing 
satisfactorily. Should weather hold, 
three-quarters of plants will be in by 
May 21. Ideal planting conditions; cool 
and cloudy. Acreage small this year, 
about 175 acres. Hope for yield of 10 


tons; last year 10.25 tons. 

MT. UNION, PA., May 17—Tomatoes: 
Planting began May 16. Ground in good 
to give 


condition; enough moisture 
plants a good start. 


with this FMC SUPER-PULPER that’s 12 ways better 


For a better job of “cycloning” and sieving tomatoes, 


pumpkins, squash, apples, sweet potatoes, prunes, plums, 


figs, citrus fruits, berries, etc. 


All four paddles inside the chamber utilize the entire 
length of the screen. They are mounted slightly eccentric 


to the screen to get pressing PLUS centrifugal action, 


C-409R 


SPRING GROVE, PA., May 16—Tomatoes: 
Started setting plants on May 9. 115 
per cent acreage compared to 1948. Us- 
ing Southern plants and they have ar- 
rived here in good condition up to this 
time. There has been sufficient moisture 
in ground to give plants a good start. 


BRIGHAM, UTAH, May 10—Tomatoes: 
Now setting the plants out. 


SPRINGVILLE, UTAH, May 11— Toma- 
toes: About two-thirds planted. Plants 
look good. Yield should be about normal. 


OTHER ITEMS 


OZARK, ARK., May 13—Spinach: Pack 
is over. We packed 10 per cent more 
than last year. 

Mustard & Turnip Greens: Did not 
receive rain soon enough. Later plant- 
ings doing fine. 

LA JUNTA, COLO., May 12—Cucumbers: 
Normal acreage. Just planting. 


MARSHALLTOWN, IOWA, May 13—Pump- 
kin: Seeding is being held up until rain 
falls. Acreage will be cut about 60 per 
cent this year. 

Cabbage: Due to last fall’s dry condi- 
tions we have decided against setting out 
any cabbage this season. Normally our 
acreage runs about 100 acres. 


NMATCHED CAPACITY...GREATER YIELD 


ATLANTA, TEX., May 10— Spinach: 
Pack over. Short acreage and volume. 

BRIGHAM, UTAH, May 10—Carrots & 
Beets: Coming up. Have a good stand. 

Fruit: Crop in our district looks good 
at this time. 

SPRINGVILLE, UTAH, May 11— Beets: 
Trying to grow for the first time. Have 
about four acres. 


CANNERY MANAGER RESIGNS 


Eduard A. Imwold has resigned as 
Manager of the cannery of the Penn- 
Carrol Farmers Cooperative of Manches- 
ter, Maryland. 


DEMPSEY TO HEAD SAN DIEGO 


At a recent meeting of the Board of 
Directors of the San Diego Packing Com- 
pany, San Diego, California, J. H. Demp- 
sey, president of the Hickmott Canning 
Company, was elected president. Mem- 
bers of the Board of Directors now in- 
clude Robert Menzies, president of Par- 
rott & Co.; Chas. Glass, of Reid, Mur- 
dock & Co.; E. J. Gorman, vice-president 
of the Yuba Mfg. Co., and Fred Parr, 
president of Parr Terminals. 


A DOZEN QUALITY FEATURES 


Timken roller bearings 

Stainless screens 

Four full length paddles 

Four auxiliary paddles at feed end 

Feed end baffle insures product uniformity 

Automatic, adjustable tailgate 

Rigid, vibrationless screen support 

“‘Non-breathing” screen 

Instant two-way paddle adjustment 

Eccentric pulping chamber 

Wing nuts and hand screws for taking machine apart quickly 
Hinged openings permit constant checking of operation 


resulting in greatly increased capacity. Instant adjust- 


ment allows mature material to be pulped dry, or green 


material to be expelled intact. 


FMC complete 260-page catalog sent. on request. 


FOOD MACHINERY AND CHEMICAL CORPORATION 
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SPRAGUE-SELLS DIVISION e HOOPESTON, ILLINOIS 

Sales Branches: Baltimore, Md. * New York, N.Y. * Rochester, N.Y. 

Bradford, Vt. * Cedarburg, Wis. * Lakeland, Flo. (Florida Division) 
San Jose, Calif. (Anderson-Barngrover Division) 
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WEEKLY REVIEW 


Pending Freight Reductions — Citrus Deal 

About Over—New Pack Columbia River Sal- 

mon — Florida Berries Offered — Baltimore 
Spinach Pack Light. 


REDUCTION IN CANNED FOODS 
RATES PENDING—The following re- 
port from F. L. Thomas, Traffic Manager 
of the Wisconsin Canners Association, is 
an important market consideration — 
“The Executive Traffic Officers of both 
the Western Trunk Lines and the South- 
western Freight Bureau have as of May 
4, 1949 approved and concurred in the 
establishment of reduced rates on can- 
ned foods, carload, to meet motor com- 
petitive conditions, and have instructed 
the Tariff Publishing Agent to proceed 
to publish proper ratings to become effec- 
tive at the earliest possible date, prob- 
ably around June 15 to July 1. 


“The new rates will be 22% of first 
class, minimum 36,000, in lieu of present 
Class 28, minimum 40,000, or a reduc- 
tion ranging from 20 to 25 per cent 
under present through rates. These new 
rates will apply from, to and between all 
points, roughly, WEST of the Illinois- 
Indiana state line, along the Ohio River 
to Cairo, Illinois, thence south along the 
Mississippi River to New Orleans, in- 
cluding Memphis, Vicksburg, and New 
Orleans, and westward to and including 
destinations in Texas, Oklahoma, New 
Mexico (eastern), Colorado, Nebraska, 
North and South Dakota, Missouri, Iowa, 
Minnesota and Illinois. 


“These new rates are publised to meet 
motor truck competition and it is en- 
tirely possible that they may carry an 
expiration date so in the event buyers 
and canners still use motor trucks for 
transportation of canned foods to the 
more distant markets, they may be can- 
celled. Also, it is entirely possible that 
certain motor carrier bureaus may pro- 
test to the I.C.C. and request that these 
rates be suspended and investigation in- 
stituted. If this would happen, it would 
tie up the entire adjustment and we 
would not get these reductions.” 


RATES TO THE EAST AND 
SOUTHEAST—“We are working on de- 
tails of a submittal to the railroads oper- 
ating East of Chicago and South of the 
Ohio River requesting a substantial re- 
duction of rates into that territory to 
meet certain competitive and loss of 
trade territory situations. This is going 
to be a ‘tough nut to crack’ as the East- 
ern railroads’ position is very different 
than that of the Western Lines both with 
respect to ‘lending an attentive ear’ to 
our problems and especially due to their 


' peculiar traffic situations and participa- 


tion in the various recent ‘increased rate’ 
cases before the I.C.C.” 
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THE MARKET—The market con- 
tinues in much the same pattern with 
frequent small orders adding up to a 
good volume. A slight tendency, how- 
ever, is noted on the part of some few 
buyers to anticipate requirements a little 
further ahead. Except for a further rise 
in the price of citrus juice and the nam- 
ing of new pack salmon prices by one 
firm, no important price changes were 
announced. 


CITRUS JUICE—For all practical 
purposes the packing of single strength 
citrus juices in Florida is just about 
over. The competition of the fresh ship- 
per and frozen concentrators has driven 
the fresh fruit price too high. Many 
canners, it is reported, have no more 
than a two week’s supply of stocks. 
Prices rose from a nickel to a dime a 
dozen with 2’s orange juice held at $1.70 
to $1.75 and 46 oz. ranging from $3.85 
to $4.00. Blended is held at $1.40 to $1.45 
and $3.10 respectively, with grapefruit 
juice at $1.10-1.15 and $2.40. One can- 
ner predicts a $4.25 price on orange juice 
and a hot market for grapefruit juice 
within two weeks. Texas reports indi- 
cate that the supply there is very low. 
Unsweetened Texas juice is offered at 
92%ec and $2.05 for 2’s and 46 oz. re- 
spectively. 


T. J. Quinby, General Sales Manager, 
Pasco Packing Company, just returned 
from a trip to the Eastern markets, re- 
ports “canned citrus moving very well 
with retail prices not yet reflecting re- 
placement costs; wholesalers’ stocks in 
low supply; chain store stocks in much 
lower than normal supply: frozen con- 
centrated orange juice moving at an ac- 
celerated rate; fresh oranges and grape- 
fruit being in excellent eating quality re- 
flecting excellent sales and movement, cit- 
rus taking a nice portion of the grocery 
store week-end specials. All citrus han- 
dlers have made money this year and 
much confidence has been restored in the 
Florida deal. Frozen concentrate is tak- 
ing the Eastern spotlight as a great po- 
tential grocery item.” 


SALMON—A price of $20.00 per case 
of 48/%’s, $3.50 per case under last 
year’s opening, was named on a nation- 
ally advertised brand of Columbia River 
Chinooks. Although the catch on the 
river since the May 1 opening is reported 
25 per cent below last year canners are 
paying 20c per pound as compared to 
27c last year. Another report of interest 
states that the remaining supply of 
Chums is in the hands of a few substan- 
tial packers and the market should show 
continued strength from now on in. A 
price of $17.00-$18.00 or higher is looked 
for. 


FLORIDA BERRIES—Havana Can- 
ning Company, with plants located at 
Havana and Crestview, Florida, began 


canning cultivated dewberries at their 
Crestview plant May 16 with good crop 
prospects. This pack will be followed 
by cultivated blueberries the last week in 
May. The canning of these products in 
this area was pioneered by this company 
with excellent sales results. 

Cultivated dewberries in heavy syrup 
are offered at $2.65 for 2’s and $13.00 for 
10’s Cultivated blueberries, U. S. Grade 
B, packed in water, are priced at $2.40 
for 303’s and $12.75 for 10’s, while fancy 
syrup pack bring $2.50 and $13.25 re- 
spectively. 

Their Havana plant is now engaged in 
the spring pack of round-pod green beans, 
which will be followed by wild blackber- 
ries June 1. 


SPINACH—Unseasonably hot weather 
brought on spinach with a rush in the 
Baltimore area but the peak is over now 
and indications are that the pack will be 
considerably below normal. Quality is 
reported as exceptionally good due to the 
necessity of cutting before the plants 
came into full leaf. One canner offers 
fancy at $1.30, $1.75 and $6.25 for 2's, 
2%’s and 10’s respectively. 


NEW YORK MARKET 


Citrus Prices Up Again — Columbia River 
Salmon Prices Below Last Year—Distributors 
Expected To Liberalize Purchases—Pea In- 
terest On New Pack—tLarger Offering On 
Southern Beans—Asparagus Buyers Cautious 
—Fair Call For New Pack Maine Sardines— 
Tuna Prices Down—California Fruit 
Position Improves. 


By “New York Stater” 


New York, May 20, 1949 


THE SITUATION—Further advances 
in citrus juices again paced the canned 
foods market this week. These advances, 
however, reflected only a further rise in 
raw fruit costs. Elsewhere in the market, 
principal development was the announce- 
ment of opening prices on Columbia 
River salmon at levels substantially be- 
low last year. Tempo of canned foods 
trading was showing some quickening 
over the general range, however, 2s dis- 
tributors are broadening replacement ac- 
tivities,—notably in the case of itcms in 
relatively limited supply and offering at 
prices which appear low in the light of 
indicated packing costs this ‘season. 


THE OUTLOOK—Now that the mar: 
ket is almost through the first half of 
the year, with no indications that the 
lightning will strike in the form of over- 
night price debacles, it is expected that 
distributors may liberalize their purchas- 
ing operations somewhat. This is pal 
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ticularly true in the light of current high 
freight and handling costs involving 
small lots, and expected further hikes in 
tariffs covering lel shipments. This does 
not mean, however, that any distributor 
will be so bold as to “take a position” in 
the market, as in days of yore. It does 
indicate, however, that canners will be 
able to get out of the “retail business” 
and start moving goods in fairly respect- 
able lots again. 


CHANGE AT “ROYAL SCARLET” 
—Hugo F. Jaburg, previously president 
of R. C. Williams & Co., Inc., one of New 
York’s oldest and largest wholesale gro- 
cery organizations, has been elected 
chairman of the board and chairman of 
the company’s executive committee. He 
is succeeded in the presidency by William 
E. Mengebier, hitherto executive vice 
president. Ernest H. Lang, who has 
been director of the company’s canned 
foods purchasing, has been made execu- 
tive vice president. 


CITRUS—Florida canners again up- 
ped their prices this week, bringing the 
market on 2s up to $1.70 for orange 
juice, $1.40 for blended, and $1.10 for 
grapefruit juice, with 46-ounce at $3.85 
for orange, $3.07%2 for blended, and 
$2.37% for grapefruit juice, all f.o.b. 
canneries. Continued advances in raw 


fruit prices, and diversion of fruit to 
fresh markets and to concentrates, has 
the canners over the barrel, it is re- 
ported. 


TOMATOES — Southern canners are 
nearing the bottom of the pile, insofar 
as carryover tomatoes are concerned, 
and most sellers are not willing to part 
with standard 2s below $1.30. On extra 
standards, the market is firm at $1.45 to 
$1.50, and an occasional lot of 24s extra 
standards is reported at $2.25, with this 
price subject to slight shading on occa- 
sion. Midwestern canners are quoting 
about $1.30 for standard 2s, with buyers 
bidding 5 cents under this figure. 


PEAS—Interest is now concentrated 
in the new pack situation, with the mar- 
ket for carryover peas neglected. In- 
quiry for fancy sieves is reported to be 
fair at the moment, but standards and 
extra standards are not coming in for 
much attention and are holding un- 
changed. 


BEANS — New pack southern beans 
are offering in larger volume as packing 
operations broaden, but high raw stock 
prices are making for a strong market. 
Canners are quoting standards cut beans 
at $1.35, with an occasional lot at $1.30, 
while fancy are now generally held at 
$1.65 for cut beans, all f.o.b. canneries. 


SPINACH—Spring pack is being of- 
fered for prompt shipment, and the mar- 
ket is showing a firm undertone. On 2s, 
canners are generally firm at $1.35, with 
fancy 2%s bringing $1.75 to $1.80, and 
10s $6.25, all f.o.b. canneries. 


CORN—Buyers’ holdings of corn are 
reported extremely limited, and with new 
pack still some time away, additional in- 
terest is reported in canner offerings. 
Buyers at the moment are interested 
primarily in fancy corn, which is not in 
excessive supply. 

ASPARAGUS — With most canners 
now out with new pack asparagus prices 
buyers are looking over the market care- 
fully. Volume of business booked thus 
far has not been heavy and canners who 
have had fairly good runs will probably 
have ’grass on hand for some time to 
come. 


SALMON—Opening prices on fancy 
Columbia River salmon were named this 
week by Columbia River Packers’ Asso- 
ciation, quoting fancy chinook halves at 
$20 per case, f.o.b. coast, for the com- 
pany’s advertised brand, and $18 per 
case on its regular line. These prices 
were $3.50 to $4.00 per case below last 
year’s opening. Trading in Alaska sal- 
mon has been rather light during the 
week, with the market showing a little 
unsettlement at primary points. Fancy 
Alaska reds are now available at $25.25 


This is a PURSE STRING KNOT = > 


label feed maintains con- 
tinuous feeding—no in- 
terruption to labeling 
operation. Uniform 
label position - no dis- 
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per case, Seattle basis, with pinks at $23 
for 1s and $13 for halves, while chums 
are offered at $16.50 for 1s and $10 for 
halves. Clearance of reportedly dis- 
tressed holdings of chums in Seattle, ac- 
cording to some reports, will clear the 
way for a possible increase of 50 cents to 
$1.50 per case which some packers have 
been talking. 


SARDINES—Maine canners are get- 
ting a fair call for new pack sardines, 
which. are being offered at $8.50 per case 
for quarter keyless, f.o.b. canneries. 


Pack thus far in the season has been 


limited, and has moved out promptly. 
California sardines continue to show 
price unsettlement, and are not in active 
demand. 


TUNA—A canner of nationally-adver- 
tised tuna this week reduced his prices, 
bringing the market down to $13.75 per 
ease for grated halves and $16.25 for 
solid pack fancy light meat halves, f.o.b. 
coast. This reduction follows recent price 
cuts by other packers, and the market 
remains in unsettled position with an 
easy undertone ruling. Currently, tuna 
canners are pressuring fishermen for 
lower prices. 


CALIFORNIA FRUITS—Buyers have 
been rounding out their stocks of Cali- 
fornia and Northwestern fruits on re- 
cent price breaks, and currently the sta- 
tistical position of canners is greatly im- 
proved. The fact that much of the liqui- 
dation has been accomplished through 
selling carryover fruits below packing 
cost indicates that canners will be more 
conservative in planning their 1949 runs, 
unless they are in position to make raw 
stock purchases at levels sufficiently at- 
tractive to permit them to gamble upon 
consuming demand. Chains and supers, 
it is reported, have bought peaches in a 
large way as low as $2.00 for standard 
2%s and $2.30 for choice, and have like- 
wise acquired cocktail and apricots in 
fairly sizeable blocks at prices that will 
enable them to feature these fruits in 
their advertising and merchandising ac- 
tivities. In this way, the carryover prob- 
blem is being taken care of in the right 
way,—the goods are going into consump- 
tion. 


CHICAGO MARKET 


Slight Weakening In Hand To Mouth Buying 
Policy—Further Weakening Of Cocktail Re- 
ported — Wisconsin Uneasy About Dry 
Weather—Citrus Prices Continue Advance 
—Apple Sauce Near Complete Cleanup— 
Texas Bean Supply Limited—Salmon Quiet. 


By ‘‘Midwest” 
Chicago, Ill., May 19, 1949 


THE MARKET Business is going 
along at a satisfactory pace in Chicago 
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this week, with some signs of a little 
weakening in the hand-to-mouth buying 
policy in certain spots in the market. 
It is not a general thing by any means 
but the period of anticipation on some 
items is getting a little bit longer than 
it has been. There are a few buyers who 
are coming around to the belief that on 
some items prices have at the present 
time been depressed substantially below 
the possible replacement out of new pack 
and as a consequence there is some buy- 
ing for a period in excess of 60 days for- 
ward requirements. The general run of 
the trade, however, is still sticking quite 
closely to a turnover of not more than 
60 days, and preferably 30 days. The 
volume of business remains satisfactory 
and is still believed to be substantially 
ahead of last year at this time. 


CALIFORNIA FRUITS — Further 
weakening in the price structure on fruit 
cocktail is in the wind this week. One 
of the largest advertised brands of Cali- 
fornia fruits has reduced the price of 
fruit cocktail this week to $3.00 on No. 
2% and $1.75 on No. 303. It is rather 
hard to establish anything that might 
be called a market level for cocktail as 
far as private label is concerned, as each 
sale is a matter of negotiation and prices 
vary with each individual deal. Choice 
cocktail has been sold within the last few 
weeks at $2.90 for No. 2% and $1.90 for 
No. 1 tall and there are persistent re- 
ports in the market that these prices 
can be bettered materially at the present 
time, although these reports are not de- 
finitely confirmed. Most Buyers here feel 
that with additional reductions in the 
prices of advertised brands, there will 
be a further drop in the price of private 
labe] merchandise. The drop in price of 
cocktail has in general, however, helped 
the movement and there are more in- 
quiries for this merchandise than there 
have been for some time. No. 10 solid 
pack pie cling peaches are also being 
offered at a variety of prices ranging 
from $5.00 down to some as low as $4.00, 
and there has been some movement on 
this item also. No. 2% standard cling 
peaches are reported to be available at 
around $2.00 with here again a good deal 
of individual negotiation entering into 
the picture. 


CORN—tThe corn market remains at 
about the same level as recently, with 
strictly fancy corn offered at around 
$1.70 for whole kernel in No. 2s and with 
extremely limited quantities of No. 10s 
reportedly available at around $9.50. Re- 
ports from Wisconsin indicate that the 
season so far has been extremely dry and 
that packers are beginning to be a little 
uneasy about peas, and corn as well, if 
some substantial rainfall is not forth- 
coming within the near future. Stand- 
ard and extra standard corn is still in a 
rather weak position, with good extra 
standard quoted at around $1.25 and 
standards in the neighborhood of $1.05 


to $1.10, with again reports of individual 
deals at lower prices being prevalent 
around the market. 


CITRUS JUICES—Citrus juices con- 
tinue their sharp advance, with orange 
juice now being quoted at prices ranging 
all the way from $3.85 to $4.15 and 
blended juice being quoted generally 
around $3.10. The supply in orange juice 
has proved itself to be in such a short 
position that most of the selling at the 
retail level is being concentrated on 
blended juice and grapefruit juice, with 
a resulting good movement in _ these 
items. 


APPLE SAUCE — Apples and apple 
sauce both continue to display a very 
strong position, with No. 2 fancy apple 
sauce from the East nearing a complete 
cleanup. There are reports of prices as 
high as $1.75 for strictly fancy No. 2 
sauce out of New York State and fancy 
No. 10s from Virginia are currently of- 
fered at about $8.00, with other prices 
reported ranging upward from that fig- 
ure. No. 10 apples at the moment are 
apparently almost impossible to secure. 


GREEN BEANS—tThere is fairly ac- 
tive inquiry for green beans, but the sup- 
ply is quite limited out of Texas and 
southern packing points to date. Sales 
were made out of Texas on a basis of 
$1.25 for standard 5 cuts, $1.40 for stand- 
ard 4 cuts, and $1.60 for fancy 3 cut, and 
the quality was reported to be very good. 
Prices fom the Southeast are currently 
reported to be considerably above these 
levels, but with better supplies available 
than from Texas. 


SALMON — The salmon market is 
quiet here again after the recent flurry 
and it is believed that most of the mer- 
chandise actually on the spot in Chicago 
was cleaned out at the very low prices 
made for that purpose as reported last 
week, running around $15.00 Chicago for 
chums and $21.00 Chicago for tall pinks. 
Quotations for merchandise from the 
Coast still range $16.00 for chums, 
$23.00 for pinks, although most buyers 
feel that they can do a little better than 
this on current business. Tall reds are 
still offered at $26.00 Coast, although 
here again there are reports of individ- 
ual offerings ranging down to about 
$25.50 Chicago. Puget Sound sockeyes 
are still available at $18.00 f.o.b. the 
Coast and it is reported that offers of 
$18.00 Chicago are being solicited. 


About one-third of the total hours of 
work on a farm is given to field work. 


After 24 hours of colostrum feeding, 
the vitamin A in the blood of the calf 
may be five times as high as it was at 
birth. 
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CALIFORNIA MARKET 


Good To Heavy Production Of Fruits Fore- 
cast-——Steady Business On Fruits—tInterest 
In Standard Tomatoes—Little Price Resis- 
tance On Asparagus—Lively Shipments Spin- 
ach—Sardines The Talk Of The Trade— 
Tuna Boats Tied Up In Dispute— 
Salmon Quiet. 


By “Berkeley” 


Berkeley, Calif., May 19, 1949 


CROPS—tThe trade is showing special 
interest this week in the report of the 
California Crop Reporting Service in- 
dicating condition of the deciduous fruit 
crop as of May 1. Prospects are for 
good to heavy production of all tree and 
vine crops in 1949, the colder than usual 
winter weather having been beneficial to 
them. In most localities rainfall for the 
season has been below normal and in 
some districts growers are showing con- 
cern over prospects for irrigation. Apri- 
cots show more irregularity in set than 
most other fruits and conditions point to 
a crop of 192,000 tons, against 219,000 
tons in 1948, when but 193,000 tons were 
harvested. Cherries are being harvested 
and the crop is estimated at 36,600 tons, 
against 23,500 tons last year. Oregon 
cherries are reported as 97 percent full 
crop and Washington as 92 per cent. 
Plums indicate a production of 92,000 
tons, compared with 67,000 in 1948. A 
large production of pears is in sight, the 
set being heavy but shedding was still 
under way when the survey was made. 
Cling peaches are estimated at 94 per- 
cent of a full crop, compared with 84 
per cent last year on May Ist, with free- 
stone peaches at 91 percent, against 80 
last year. Prunes promise a somewhat 
smaller crop than last year. 


FRUITS—A steady business is being 
done on California canned fruits, but 
caution is in evidence all along the line 
and individual orders are small. Gro- 
cery chains are cooperating in speeding 
up movement of the pack and are able to 
make special offers in cling peaches and 
fruit cocktail at lower prices than have 
prevailed. Standard halves peaches are 
to be had as low as $2.00, but most sales 
are at a higher price. Some choice halves 
have sold at $2.30, but here, too, most 
canners are getting more. Efforts are 
being made to move stocks of pears, now 
that « large crop is in sight, with every 
prospect of much lower prices to grow- 
ers. Reports are being made of the sale 
of some fruit that has been held as fancy 
grade being offered at $4.25, which is 
about top price for choice. 


TOMATOES—Most of the activity in 
tomatoes seems to be centered on stand- 
ards to be offered at retail as specials. 
Some sizeable orders for No. 2s have 
been filled at $1.2714, with No. 2%s at 
$1.50. Canners prices on tomatoes have 
been lowered until they closely approxi- 
Mate (hose to be named for the new pack. 
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Buyers are not at all anxious to build up 
inventories, however. A _ considerable 
part of the acreage planted has been con- 
tracted for at $22.50 a ton, but there is 
more acreage not signed up than is usual 
at this time. 


ASPARAGUS—tThe asparagus situa- 
tion is a rather mixed one, with some of 
the old-established canners reporting a 
better response to opening lists than had 
been expected, while some of the new- 
comers have had difficulty in getting 
much early business. It is quite general- 
ly noted that the pack of all-green is off 
in California and similar reports are had 
from the Pacific Northwest and from 
New Jersey. Canners of branded lines 
say there is no price resistance, despite 
the fact that some lines are priced lower. 
Fancy No. 2 all-green is priced from 
$4.05 to $4.20 for Colossal and Mam- 
moth, with these items listed at $3.50 to 
$3.65 in natural. 


SPINACH—Shipment of canned spin- 
ach is progressing at a lively rate, now 
that the season is over, with buyers 
showing more interest in getting early 
deliveries than is sometimes the case. 
In a few cases, prorate deliveries were 
made necessary by the light pack. A good 
rain during the growing season would 
have been of great value, but it did not 
come. 


SARDINES — The talk of the trade 
locally has been the sudden and quite 
active interest in California sardines. 
Rather it is California “pilchards’’, with 
the ECA in the market for some sizeable 
lots. In some instances, fish bearing the 
familiar name of California sardines, is 
being relabeled to meet specifications for 
European shipment. Prices have stiff- 
ened slightly and there are those in the 
industry who hold that No. 1 tall natural 
and 1-lb. ovals will be largely out of 
first hands before the new fishing season 
gets under way. Not participating in 
the new surge of business is the 5-oz. ob- 
long size, packed in lithographed tins 
and bearing the name sardine, instead of 
the suddenly popular name of pilchards. 


TUNA—tThe tuna canning industry is 
experiencing another strike and opera- 
tions at San Diego, California, are at a 
standstill. The AFL Fishermen’s Union 
has ordered boats there tied up, follow- 
ing a decision by some canners to cut 
dockside prices. The canners hold that 
former prices cannot be paid in face of a 
downward trend in prices for the canned 
product, and competition from other 
countries. 


SALMON—The canned salmon mar- 
ket is very quiet, with most items off a 
little in price, with the exception of reds. 
Chums have been sliding for several 
months and recent sales are reported at 
$14.00, or little more than one half the 
price asked for reds. Pinks are held at 
$23.00 to $24.00 a case. 


MISSISSIPPI 
OFFERS THE 


CANNING 
INDUSTRY 
GOLDEN 
HARVEST 


Mississippi produces an endless 
supply of annually replaceable raw 
materials which are suitable for can- 
ning and freezing. A variety of 
truck crops—peas, butter beans, 
cabbage, green beans, turnip 
greens, mustard greens and toma- 
toes—offer excellent opportunities 
for processing. Mississippi also 
raises nearly 6,000,000 bushels of 
sweet potatoes annually. This year 
Mississippi orchards will produce 
nearly 900,000 bushels of peaches 
and about 350,000 bushels of 
pears. Opportunities for canning 
and freezing seafood are to be 
found along Mississippi's Gulf Coast, 
which supplies a large share of the 
nation’s oyster and shrimp needs. 


Under Mississippi's BA plan, 
communities are building plants to 
house industries, assuring them the 
cooperation of local people. We 
invite you to investigate Mississippi's 
opportunties now. 


For Complete Information 


Write 


MISSISSIPP! AGRICULTURAL 
& INDUSTRIAL BOARD 


New Capitol Building 
JACKSON, MISSISSIPPI 
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MARKET NEWS 


GULF STATES MARKET 


Shrimp Production Up — Oysters Down — 
1948 Oyster Pack—Hard Crabs Decrease— 
Appearance of New Products. 


By “Bayou” 


Mobile, Ala., May 19, 1949 


SHRIMP—A hike of 2,640 barrels took 
place in the production of shrimp last 
week over the previous week as 6,406 
barrels were produced last week and 
3,766 barrels the previous one. 


The weather was fair and hot last 
week which is helpful to shrimp produc- 
tion because shrimp are a hot weather 
crustacean. 


The canneries too received 195 more 
barrels of shrimp last week than the pre- 
vious one and the amounts were: 579 and 
384 respectively. 


Landings of shrimp last week were as 
follows: 

Louisiana 3,554 barrels, including 511 
barrels for canning; Mississippi 548 bar- 
rels, including 68 barrels for canning; 
Alabama 95 barrels; Florida (Gulf 
Coast) 266 barrels and Texas 1,943 bar- 
rels. 


The 7 canneries in Louisiana, Alabama 
and Mississippi reported that 1,762 
standard cases of shrimp were canned 
during the week ending May 7, 1949 
which brought the pack for the season to 
388,936 standard cases of shrimp. 

The price of Government inspected 
canned shrimp is $3.85 for medium; 
$3.45 for small and $3.10 for broken, all 
f.o.b. factory in 5 ounce tins. 


OYSTERS—A big drop in oyster pro 
duction took place last week over the 
previous week as 19,468 barrels were 
produced the previous week and 8,832 
barrels last week or a difference of 10,- 
636 barrels. 


The canneries too received less shrimp 
last week than the previous one and the 


amounts were 15,733 barrels the previous 
week and 6,592 barrels last week or a 
drop of 9,141 barrels. 


Landings of oysters last week were: 

Louisiana 17,734 barrels, including 
5,757 barrels for canning and Alabama 
1,098 barrels, including 835 barrels for 
canning. 


The 19 canneries in Louisiana, Ala- 
bama and Mississippi canning oysters re- 
ported that 5,489 standard cases of oys- 
ters were canned during the week ending 
May 7, 1949 which brought the pack for 
the season to 201,309 standard cases. 


U. S. PACK OF CANNED OYSTERS 
1948 


Quoted from the U. S. Department of 
the Interior’s Fish and Wildlife Service 
of May 10, 1949: 


“The United States Pack of canned 
oysters in 1948 amounted to 357,080 
standard cases (forty-eight 424 ounce 
cans), valued at $4,777,531 to the pack- 
ers. This was a decline of 53,407 cases 
compared with the previous year. Over 
half the 1948 pack of oysters was can- 
ned in Louisiana (32 percent) and Mis- 
sissippi (24 percent). 


The Atlantic coast and Gulf states ac- 
counted for 77 percent of the pack and 
the States of Washington and Oregon 
the remaining 23%. 


State Std. Cases Value 
N. Car., S. Car., and 
Alabama .............. 73,196 $ 838,699 
85,673 1,157,740 
Wash: 83,489 1,294,915 
357,080 $4,777,531 
NOTE — “Standard cases” represent 


the various sized cases converted: to the 
equivalent of forty-eight No. 1 cans to 
the case, each can containing 4%% ounces 
(net weight) of oyster meat. Oysters 
were canned in 2 plants in North Caro- 
lina, 3 in South Carolina, 13 in Missis- 
sippi, 18 in Louisiana, 10 in Washing- 
ton, and one each in Alabama and Ore- 
gon, 


PACK OF CANNED OYSTERS 
1940 to 1948 


Standard Cases 
Atlantic Coast 


and Pacific Coast 
Year Gulf Coast States Total 

Cases Cases Cases 
| 533,486 157,099 690,585 
465,854 191,191 657,045 
445,782 77,480 523,262 
344,931 937 345,868 
ere 220,847 5,117 225,964 
261,622 129,213 390,835 
318,550 91,937 410,487 
273,591 83,489 357,080 


NOTE—Standard Cases represent the 
various sized cases converted to the 
equivalent of forty-eight 424 ounce cans 
(14 pounds net). 


HARD CRABS—Production of hard 
crabs in Louisiana dropped 7,140 pounds 
last week as 149,870 pounds were pro- 
duced the previous week and 142,730 
pounds last week. 

The three canning plants packing pro- 
cessed crab meat reported that 2,577 
cases of 48/6% ounce cans were packed 
from January 1, to May 7, 1949. 

The peak of the hard crab season is in 
June and July. 


“WESTERN GULF FISHERIES 
TREND, APRIL 1949”—The following 
is quoted from the Fish and Wildlife 
Service of the U. S. Department of the 
Interior dated April 29, 1949: 


“New Products: 
are making their appearance on the mar- 
ket. A fan-tail shrimp is now being mar- 
keted in Georgia from this area. This 
consists of a cleaned, deveined, headless 
shrimp with the fan part of the tail left 
on, dipped in batter, frozen and packed 
in 12-0z. containers. When the house- 
wife purchases this product, it is ready 
for cooking. It is reported to retail for 
about 85 to 90 cents a package. 

“Another firm on the Gulf is market- 
ing shrimp cakes. The description of the 
product is about the same as for codfish 
cakes except that it contains shrimp in- 
stead of cod. 
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CALENDAR OF EVENTS 


MAY 24, 1949—Annual Meeting, Tide- 
water Canners Association of Virginia, 
Tides Inn, Irvington, Va. 


MAY 29-JUNE 3, 1949—Annual Con- 
vention, U. S. Wholesale Grocers Asso- 
ciation, St. Louis, Mo. 


MAY 30-JUNE 1, 1949—Annual Con- 
vention and Food Distribution Exposi- 
tion, U. S. Wholesale Grocers Associa- 
tion, Municipal Auditorium, St. Louis, 
Missouri. 


JUNE 5-7, 1949—Spring Meeting, 
Michigan Canners Association, Park 
Place Hotel, Traverse City, Mich. 


JUNE 18-14, 1949 — Mid-Year Meet- 
ing, National American Wholesale Gro- 
cers Association, Blackstone Hotel, Chi- 
cago, Ill. 


JUNE 138-14, 1949—Summer Meeting, 
Maine Canners Association, Lakewood, 
near Skowhegan, Maine. 


JUNE 138-JULY 1, 1949—Food Tech- 
nology Course, Massachusetts Institute 
of Technology, Cambridge, Mass. 


JUNE 24, 1949— Mid-Year Meeting, 
National Pickle Packers Association, Bis- 
marck Hotel, Chicago, Ill. 


JULY 10-14, 1949—National Conven- 
tion, Institute of Food Technologists, 
Civic Auditorium, San Francisco, Calif. 


JULY 13-23, 1949 — Indiana Mold 
Count School, Indiana Canners Associa- 
tion, Purdue University, Horticulture 
Bldg., Lafayette, Ind. 


JULY 27-AUGUST 5, 1949—12th An- 
nual Mold Count School, Association of 
New York State Canners, Inc., Geneva 
Experiment Station, Geneva, N. Y. 


AUGUST 9-12, 1949—Western Pack- 
aging Exposition, Civic Auditorium, San 
Francisco, Calif. 


OCTOBER 12-15, 1949—Annual Meet- 
ing, National Association of Food 
Chains, Washington, D. C. 


OCTOBER 21-23, 1949—Annual Meet- 
ing, Florida Canners Association, Shera- 
ton Plaza Hotel, Daytona Beach, Fla. 


OCTOBER 28, 1949—Annual Meeting, 
National Pickle Packers Association, 
Sheraton Hotel, Chicago, Ill. 


NOVEMBER 7-8, 1949—Annual Meet- 
ing, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 14-16, 1949— 41st An- 
nual Meeting, Grocery Manufacturers of 
America, Inc., Waldorf-Astoria Hotel, 
New York, N. Y. 


NOVEMBER 21-22, 1949 — Annual 
Convention, Pennsylvania Canners Asso- 
ciation, Penn-Harris Hotel, Harrisburg, 
Pa. 


NOVEMBER 28-29, 1949—Fall Meet- 
ing, Michigan Canners_ Association, 
Pantlind Hotel, Grand Rapids, Mich. 


DECEMBER 1-2, 1949—Annual Con- 
vention, Tri-State Packers Association, 
Mayflower Hotel, Washington, D. C. 


DECEMBER 1-2, 1949—Fall Meeting, 
Indiana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 


DECEMBER 8-9, 1949—64th Annual 
Meeting, Association of New York State 
Canners, Inc., Hotel Statler, Buffalo, 
Nex. 


JANUARY 22-31, 1950—Joint Nation- 
al Conventions of National Food Brokers 
Association, National Canners Associa- 
tion, Canning Machinery & Supplies As- 
sociation, Atlantic City, N. J. 


JANUARY 22-25, 1950—Annual Con- 
vention, National Food Brokers Associa- 
tion, Atlantic City, N. J. 


JANUARY 26-31, 1950—Annual Con- 
vention, National Canners Association, 
Atlantic City, N. J. 


Whatever your needs state them 
in the WANTED and FOR SALE 
pages of THE CANNING TRADE 


THE COST IS VERY SMALL 


CORRUGATED 


East Brooklyn P. O. 


SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
BALTIMORE, MD. 


SOUP 
to 


DESSERT 


there are finer servings at 
bigger savings ...and each 
product Quality-Controlled 
and Quality-Guaranteed to 
give complete satisfaction. 


PHILLIPS PACKING CO., INC., 
Cambridge, Md. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
VEGETABLES 
ASPARAGUS 
CALIFORNIA 
All Green, No. 2, Colossal....4.05-4.20 
4.05-4.20 
Natural, No. 2, Colossal......3.50-3.65 
Mammoth 0023.65 
MID-WEST 
No. 1, All Gr. Cut Spears............1.65 
No. 300 
No. 10 13.50 
BEANS, StrINGLESS, GREEN 
MARYLAND 
Fey., Fr. Sliced, No. 2.......... 1.60-1.75 
No. 10 8.00-8.75 
Ex. Std., Cut, No. 2 ............ 1.55-1.60 
No. 10 7.50 
NEW YORK 
Fey., Cut Wax, No. 10, 5 sv.....7.75 
No. 10 7.50 
TExAS 
No. 10 Fey., Cut, 1, 2, 3 sv......... 8.50 
No. 2, Fey., Whole 1, 2, 3 sv...2.12%4 
No. 10, Ex. Std., Cut, 4 sv........... 7.00 
BEETS 


Md., Fey., Cut, No. 2 ..........1.20-1.35 

No. 10 5.7 75 
N. Y., Fey., Cut, No. 2% 45 
Fey., Sl., 1.75 
Mid-west, Fey., Cut, 


No. 10 5.25-5.75 
Diced, No. 2 1.20 
Sliced, No. 2 1.25 


Texas, Fey., Cut, No. 10............4.78 


Fey., Sliced, No. 2 ......... 115 

No. 2, Med., Whole, 10/0............1.35 
Small, 15/0 1.55 
Tiny, 35/0 1.75 

CARROTS 

BEG., Blo. B, 1.00-1.05 
No. 10 5.00 

N. Y., Fey., Diced, No. 2........... 1.00 
No. 10 5.00 

-95 
No. 10 4.75 

Texas, No. 2, Diced or SI..... -95-1.00 
No. 10 4.50-5.00 

CORN 

MIDWEST 

Fey., W.K., Gold., No. 2......1.60-1.70 
No. 303 1.45 
1.421% 
No. 10 : 25-9. 50 

12 oz., Vac. 1.25 
No. 303 1.20 

Fey., C.S., Gold., No. 2........1.65-1.75 
No. 1 
No. 303 1.60 
No. 10 Nominal 


CANNED 


.20-1.30 


No. 303 1.15 
Nominal 
East 
Fey., W.K., Gold., No. 2......1.60-1.65 
12 oz. Vac. 1.65 
1.35-1.40 
No. 10 8.50 
No. 10 7.50 
No. 303 1.50 
No. 10 9.00 
No. 303 1.10 
No. 10 8.00 
No. 10 6.50 
Ex. Std., Shoepeg, No. 2............ 1.60 
PEAS 
MARYLAND, ALASKAS 
No. 2, Std., 3 sv. ... sk 20 


No. 2, Std., Ungraded.......... .85- .95 
MARYLAND, SWEETS 
No. 2, Ex. Std., Ungraded.......... 1.00 
No. 2, Std., Ungraded.......... .90- .95 
New York, SWEETS 


No. 10 9.00 
4 sv. 1.55-1.70 
No. 10 
5 sv. 

No. 2, 

No. 2, 

No. 2, 

No. 10 

No. 2 Std., 

MIDWEST, SWEETS 

No. 2 Fey., Ungraded......1.47%4-1.50 

No. 2, Ex. Std., 3 sv. ......000 1.30-1.35 

No. 2, Ex. Std., 5 sv. ........1.10-1.15 

No. 2, Std., 4 sv. .....0... -1.00-1.05 

No. 10, (All Grades).......... Nominal 

MiIpWEsT, ALASKAS 

No. 2, Ex. Std., 3 sv 

No. 2, Ex. Std., 4 sv. .. 

No. 2, Std., 4 sv 

3 sv. 9.00 

NorTHWEST, SWEETS 

4 sv. 1.60 

No. 2, Ex. Std., Ungraded.......... 1.10 

POTATOES, Sweet, F.O.B. Baurto. 

Fey., Syrupack, No. 

SAUERKRAUT 

No. 10 3.75-4.00 
SPINACH 

No. 1.75 
No. 10 6.25 

1.30-1.40 
No. 2% 1.55-1.60 
No. 10 5.15 


FOOD PRICES 


Ozark, Foy., NO. 2 25 
No. 2% 1.60 
No. 10 5.75 

TOMATOES 

Tri-States, Ex. Std., 

No. 2 1.45-1.50 
No. 2% 2.15-2.25 
No. 10 7.50 

-90-1.00 
No. 2 1.25-1.35 
1.80-1.90 

Mid-west, Fey., No. 2 2.00 
No. 2% 2.75-2.85 
No. 10 8.00-8.75 

No. 2% 2.00-2.10 
No. 10 7.25 

1.85-1.90 
No. 10 7.00 

Calif., Choice, No. 2¥%......... 1.70-1.80 

Std., No. 1 1.15-1.25 
1.50-1.60 
No. 10 6.25-6.50 

No. 10 6.50-6.75 

TOMATO CATSUP 

Ind., Fey., No. 10 .... .10.00 

14 TEx. 2001.25 

Calif., 14 oz. 1.65 

FRUITS 
APPLE SAUCE 

Withdrawn 

No. 10 8.50 

APRICOTS 

Halves, Fey., No. 2.75 
No. 10 9.50 

Chotce, No. 246 2.25-2.50 
No. 10 8.25-8.50 

Std., No. 2% 1.75 
No. 10 7.50-8.00 

BLUEBERRIES 

Maine Nominal 
CHERRIES 

@. Nominal 
FRUIT COCKTAIL 

1.90-2.00 
No. 2% 2.90-3.00 
No. 10 12.00-12.50 

PEACHES 

Calif. Y.C., Fey., No. 2%............ 2.80 

Std., No. 2% ...... .2.10-2.15 

Elbertas, Fey., No. 245 
No. 10 — 

PEARS 

Calif. Bart., Fey., No. 21%..4.25-4, 

No. 10 14.75 

PINEAPPLE 

In Extra HEAvy Syrup 

No. 10 13.50 


Chunks, No. 2 2.50 
No. 10 12.25 
Crushed, 8 OF. 1.15 
No. 2 2.25 
No. 10 11.00 
JUICES 
CITRUS, BLENDED 
Fia., Fey., 6 OS. — 
No. 2 1.40-1.45 
46 oz. 3.10 
No. 10 
GRAPEFRUIT 
46 oz. 2.00-2.10 
ORANGE 


No. 2 
No. 10 
PINEAPPLE 
46 oz. 3.25-3.50 
Texans, 8/8, NO. .80 
No. 2 1.35 
46 oz 3.25 
TOMATO 
46 2.10-2.2% 
46 oz. 1.85-2.10 
No. 10 4.00-4.50 
Midwest, Fey., No. 2............1.05-1.10 
46 oz. 
No, 10 4.25-4.75 
46 oz. 1.85-2.10 
No. 10 4.00-4.50 
FISH 
OYSTERS 
6% oz. 4.50 
SALMON—PEeErR CASE 
Alaska, Red, No. 1 T.........26.00-27.00 
18.00 
14's, Flat ...... 
Chums, No. 1 T 
14's, Fiat ...... 0.50-11.00 
SARDINES—PErR Case 
Calif., Ovals, 48/1 Ib., 
Tomato Sauce 


No. 1 T, Nat. 
Maine, %4 Oil Out 

SHRIMP, GuLFr 
No. 1, _ Pic., 3.50-3.60 


4.35-4.45 
4.85-4.95 


TUNA—PerR CASE 

Albacore, Fey., S.P. White, 
N.W. 48/14’s 
Calif. 
Flakes, N.W. .. 

Fey., Light 48/%s. 
Standard 
Grated 


«16.50 
-00-22.00 
16.75-17.25 
14.00-14.25 
12.06 


PLANT MAINTENANCE SHOW 


A Plant Maintenance Show, and ex- 
position devoted exclusively to cost re- 
duction through improved installation, 
operation and maintenance of equipment 
and services in factories, warehouses and 
other plants, will be held in the Audi- 
torium, Cleveland, Ohio, January 16-19, 
inclusive, it was announced by Clapp & 
of New York, exposition 


Poliak, Inc., 


20 


management. 


man. 


tilating; 


Concurrently with the 
show, a four-day conference on plant 
maintenance methods will be held with 
L. C. Morrow, editor, Factory Manage- 
ment & Maintenance, as general chair- 


Exhibits and conference subjects will 
cover air conditioning, heating and ven- 
buildings, 
and services; electrical equipment; 
ployee relations, training and safety; in- 


struments and meters; 
lubricating equipment; maintenance tools 
and supplies; management consultation 
services; materials handling methods and 
equipment; mechanical rubber goods, in- 
cluding belts, hose and packing; paints, 
painting equipment and product finishes; 


lubricants and 


building materials power generation and _ distribution; 
em- power transmission, and welding and gas 
cutting. 
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A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 
SEVENTH EDITION, COMPLETELY REVISED JULY 1946 


5 FOR MANAGERS, 
380 pages of proven pro- 

0 
; SUPERINTENDENTS, cedure and formulae for 
0 
0 
BROKERS everything ‘‘Canable”. 
0 
AND BUYERS 

Size 6x9, 380 Pages Beautifully Bound 
0 Stamped in Gold —a famous processor 
10) 
0 
0 
0 
0 
. All the newest times and temperatures . : ; Used by Food Processors to check times, 
: All the newest and latest products . .. . temperatures and RIGHT procedure ... . 
. ¢ Fruits e Vegetables e Meats e Milk by Distributors to KNOW canned foods . . . 
_ Soups e Preserves e Pickles e Condiments by Home Economists to TEACH the subject of 
” Juices e Butters e Dry Packs (soaked) food preservation. 
- Dog Foods and Specialties in minute detail, 
- with full instructions from the growing through For sale by all supply houses and dealers 
25 to the warehouse. . . . or direct. Price $10. postpaid. 
06 
id Published and Copyrighted By 
is 
- THE CANNING TRADE 
: Since 1878—The Canned Foods Authority 
2 BALTIMORE 2, 20 South Gay Street, MARYLAND 
n; 
as 
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There is many a firm who can readily use your unneeded equip- 
ment. It’s the opportunity for you to turn it into cash while 
fulfilling the other fellow’s need. Or you may need equipment 
yourself, or want to buy or sell or rent a cannery, or need help, 
or a job. Whatever your needs, you will get good results from 
an Ad. on this “Wanted and For Sale” page. The rates, per 
insertion—Straight reading, no display—one to three times per 
line 40c, four or more times per line 30c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc., as words. Short line counts as a full line. Use a 
box number instead of your name if you like. Forms close Wed- 
nesday noon. The Canning Trade, 20 S. Gay St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


WANTED and FOR SALE 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus used, rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, Exhausters, Blanchers, Juicers, Slicers, Peelers, Cutters, 
Washers, Packaging equipment as well as Motors, Pumps, Boilers and Refrigeration 


equipment. for complete detailed listings. Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 
9057—LABELER: Burt #1 to #3 cans, all adj. wrap around... $ 600.00 
9064—BOXER: Burt #2% Hand-pull, all steel 290.00 

RETORTS AND CRATES OF VARIOUS SIZES 
7637—PASTEURIZER: Food Mach. Corp., flat tube, 10’ long, 18 tubes.... 575.00 
7832—FILLERS: M & S, 6 pocket, for corn #2 cans, with or without 

change parts for A-1 cans. Each 750.00 
8490—FINISHER: Sprague-Sells Super Pulper, model 100, used only a few 

weeks stainless steel screen, bronze contact parts. Cap. 15 to 20 

tons per hr. 590.00 
7374—CAN WASHERS: (2) Hansen, #2, Ser. 2W6164-W6173. Each... 125.00 
6723—CATSUP FILLER: Karl Keifer Machine Co. Vacuum type, cap. 125 

bottles per min. size 8 & 14 oz. 550.00 
6707—VEGETABLE PEELER: Sterling, model 28-60, belt driven, A-1l 

condition. 115.00 
728i1—PEA AND BEAN CLEANER: Monitor, Model #4, #2 cans, 

similar to A. T. Ferrell Clipper Cleaner 2169. Used for green 

peas good cond. 375.00 
7769—PEA CLEANERS: (2) Sinclair-Scott Hydro Geared, set for belt 

drive, good cond. Each 350.00 


BARLIANT AND COMPANY 


Packing House & Canning Machinery 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3-3313 


AT FIRST YOU CAN SUCCEED in getting good equipment 
immediately, reasonably. Stainless Kettles, Evaporators, Vac. 
Pans, Cookers, Stills, etc. Drum, Chamber, Spray Dryers for 
Dehydrating Flaking and Freezing. Dicers, Slicers, Cutters, 
Choppers, Peelers, Homogenizers, Viscolizers: Washers, Blanch- 
ers, Canning Equipment. Filters, Filter Presses, Separators. 
Mixing Equipment for Solids, Liquids, Sifters, Screeners, Pulp- 
ers, Finishers. Packaging Equipment such as Fillers, Weighers, 
Cartoners, Labelers, Casers. Complete plants for sale. Send for 
list of food equipment just out. First Machinery Corp., 157 
Hudson St., New York 18, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment whick we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—New and Used equipment for Commercial Can- 
ners. Complete equipment for Institutional, Community, Cus- 
tom Canneries, Laboratories, etc. Write for catalog. Dixie 
Canner Company, P. O. Box 1348, Athens, Ga. 


FOR SALE—4 Open Kettles, 40 in. wide, 60 in. deep; 30 
Crates with perforated bottoms, 37 in. wide, 3 tier; 4 Hand 
Trucks; 5 Dollies; 2- % ton Yale Hoists, % H.P.; 2000 lb. #15 
Strapping Wire; 1 Strapping Machine. B.G.S. Jourdan & Son, 
Darlington, Md. 


FOR SALE—Robins #100 Pulper, equipped with .060 screen, 
complete with 5 H.P. Motor and drive; never used. Priced to 
sell. R. B. Souder, Souderton, Pa. Phone: 2413. 


FOR SALE—Standard Knapp fully adjustable Labeler for 


cans and jars to and including gallons; FMC Stainless Steel 
Super Juice Extractor 5 H.P. 30 to 40 g.p.m. capacity; Stainless 


Steel Tanks and Kettles; Agitators; Fillers; Retorts & Retort. 


Baskets. Send for Bulletin A-22. We buy your surplus. The 
Machinery & Equipment Corp., 533 W. Broadway, New York 
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FOR SALE—One 250 gal. Stainless Steel Tank, built-in coils 
with agitator; one 20 ft. Chisholm-Ryder Can Elevator; one 
Langsenkamp Tomato Chopper, model 245; one Langsenkamp 
Tomato Chopper, model 240; one A. K. Robins Electric 
Hoist 1000 lbs. cap.; one Indiana Dual Tomato Pulper; two 
1500 gal. Glass-lined Pfaudler Tanks with coils; one 1000 
gal. Stainless Steel Tank with coils; one 18 pocket 46 oz. Food 
Machinery Juice Filler; one Ayars 12 pocket 46 oz. Juice Filler 
with # 2 exchange parts never used; one Food Machinery To- 
mato Chopper Pre-heater; one 35 ft. Cooling Tank geared for 
fifteen minute cooling; two Niagara Washers; one Cabbage 
Shredder; one Dual Cabbage Coring Machine; one 5-blade Cab- 
bage Cutter; one A. K. Robins Exhaust Box; good assortment of 
motors and gear reducers. All equipment in the best of condi- 
tion. Tamaqua Frvit Co., 300 S. Centre St., Tamaqua, Pa. 


FOR SALE—3 New Way Adjustable Model AA Accumulat- 
ing Feed Tables; 3 New Way Cleaner Units, each complete with 
10 feet of additional conveyor. Units are complete with 220 
volt, 60 cycle, 3 phase motors, with drives, and are built for han- 
dling glass. They have seen very little service and will require 
little reconditioning. Available for immediate delivery. Adv. 
4970, The Canning Trade. 


WANTED—MACHINERY 


‘WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4911, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureat, 
6 Hubert St., New York 13, N. Y. 


WANTED—Meat Grinder, with or without motor; 2,000 to 
3,000 lb. capacity. Neptune Food Products Co., New Bedford, 
Mass, 
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SITUATIONS WANTED 


POSITION WANTED—Man 52 years old with 15 years ex- 
perience in the preparation of various types Italian style spa- 
ghetti sauce, ravioli, and spaghetti and meatballs desires good 
permanent position as chef with canning concern. Adv. 4971, 
The Canning Trade. 


POSITION WANTED—Plant Manager, 16 years manage- 
ment, purchasing and production. Experience includes most all 
vegetables, peaches and citrus. Would welcome invitation to 
visit plant and have interview with owner. Adv. 4972, the Can- 
ning Trade. 


FOR SALE—FACTORIES 


FOR SALE OR LEASE—Cold storage plant and equipment. 
10,000 cubic feet. Situated in Central Florida with space for 
vegetable-fruit processing and pre-packaging. Adv. 4966, The 
Canning Trade. 


WANTED—FACTORIES 


WANTED—Plant that is suitable for jelly making, we will 
dismantle and move to our location. Also need small Pressure 
Retort. P. O. Box 178—22nd St. Sta., St. Petersburg 3, Fla. 


FOR SALE—PLANTS 


CABBAGE PLANTS now ready. Goldenacre, Marion Market 
(yellows resistant), AllSeasons (yellows resistant), Copenhagen 
Market, Ballhead. Cauliflower (Early Snowball). Write or 
wire for special prices to the Canning Trade. Tomato Plants 
ready week of May 15th. Rutger, Marglove, Stokesdale, and 
John Baer. All grown from Certified (treated) seeds. All 
Plants grown in rows and cultivated on our Virginia farm. J. P. 
Councill Co., Franklin, Va. 


TEN MILLION field grown Rutger Tomato Plants grown 
from certified seed sprayed for blight disease. These plants 
are grown in rows and cultivated which produces a good root 
system. We also have plenty different varieties of Cabbage for 
making kraut and other market use. Also Sweet Potatoes, Nancy 
Hall & Porto Rico. Write or wire us for prices on any amount. We 
are equipped to ship you plants anywhere or load your truck at 
our farm. Our 25 years of growing plants is at your service. 
Satisfaction guaranteed. Harvey Lankford, Franklin, Va. 
Phone: 8162-2. 


MARGLOBE, RUTGER and other varieties of Tomato Plants 
500, $2.50; 1,000, $4.00. A little better price on big lots or quan- 
tities. Good plants from seeds of known origin. Good count and 
prompt deliveries. Also Cabbage, Onion, Potato, Pepper and 
Cauliflower Plants for sale. Write for catalogue. “Peter Pan” 
The Plant Man, Franklin, Va. 


FOR SALE—SEED 


FOR SALE—2100 pounds Rogers Bros. Giant Stringless Bush 
Bean Seeds, 85% germination, 25c per lb. St. James Packing 
Co., Ine., 403 Queen & Crescent Bldg., New Orleans, La. 


— 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
om Thermometer Co., 124 Livingston St., Brooklyn, 


THE CANNING TRADE 


May 23, 1949 


Prepare For Harvest Now! 


Take no chance 
USE THE BEST 


prices submitted upon request 
RIVERSIDE MANUFACTURING CO. 


MURFREESBORO NORTH CAROLINA 


MORRAL DOUBLE CORN HUSKER 
With either steel or rubber 
Husking Rolls 
MAKE ALL YOUR CORN FANCY 
WITH THE MORRAL COMBINA- 
TION CUTTER & COMMINUTING 
MACHINE FOR OVER-MATURED 

CORN 


The latest and easiest adjusted 
Patented machines manufactured 


Write for Catalogue and further particulars 


MORRAL BROTHERS, INC., Morral, Ohio 


FOODS 
TANNED FOODS. 


ALMANAC 1949 
READY SOON 


To assure prompt delivery order 
your extra copies NOW. 


Price $2.00 


20% discount on orders of 20 or more 


THE CANNING TRADE 


20 S. Gay Street 


BALTIMORE 2, MD. 
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For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, CREMOGENIZERS, 
TRIMMERS, MACERATORS, SUCCULOMETERS, 
MATURITY SELECTORS, FEEDERS, CONVEYORS, 
CONSISTOMETERS, BELTINGS, PUMPS, MAGNETS, 
SANITARY PIPE, AND ACCESSORY EQUIPMENT 


THE UNITED COMPANY 
WESTMINSTER, MD 


ATTRACTIVELY DESIGNED 
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 GAMSE BUILDING. BALTIMORE,MD. 


Gamse LITHOGRAPHING Co.INC. 


SMILE AWHILE——— 


There is a saving grace in a sense of humor 
Contributions Welcomed 


This is a copy of a letter written by a family from 
“furback” in the mountains to a son in the army— 
Dear Son: 

Your Uncle Joe is now working after forty-eight 
years of loafing. We are much better off now, than 
when you left for the army. We get $14.75 every Thurs- 
day, so we decided to fix up a bit. We went down to 
Sears & Roebuck for one of those new bathrooms. May- 
be you have seen one, they are very fancy. 

A special man called a plumber came along with it 
to put it in the house, and you should see it. 

Over on one side of the room is a long white thing 
like pigs drink out of, only they don’t. It is for us. 
You get in it and take a bath (we can all get in it at 
the same time). 

And over on the other side of the room is a gadget 
called a sink. You use that when you want to leave 
some of the dirt on and just wash your hands. 

And then, over in the corner, wow! We got some- 
thing you ought to see. There is a thing you put one 
foot in and scrub it clean. Then you pull a little chain 
and get some fresh water. Then you put the other foot 
in and scrub it. 

Two lids came with it, but we didn’t need the lids for 
that, so we use one for a bread board and the other to 
frame our wedding picture. 

The people at Sears & Roebuck’s are certainly nice. 
They sent us a roll of writing paper with it. 


- 


Doctor: “Can you feel any change since you came 
back from the seaside?” 
Patient: ‘““Not a penny!” 


The comedian’s jokes were not going well. 

“You people in the audience!” he yelled, “Why don’t 
you clap? Are you all handcuffed?” 

“Handcuffed?” came a bored voice. ‘Why, you 
haven’t even arrested our attention yet!” 


Our dumb blonde thought that ‘Forever Amber” 
was a book about permanently jammed traffic lights. 


After many years two old ladies met in a fish queue. 

“My dear,” said one, “I have so much to tell you. 
Since last we met, I’ve had all my teeth out and a gas 
cooker and electric fire put in!’” 
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GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. ~ Hoopeston, Ill. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, I]. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Mchy. & Chem. a Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co.,:Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS. 
Aseptic Thermo Indicator Co., Los Angeles, Cal. 


CONVEYORS AND CARRIERS. 


Berlin Chapman Company, Berlin, Wis. 

Central Machine Works, Inc., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Mchy. & Chem. Corp., Hoopeston, Ill. 

la Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 

United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
la Porte Mat & Mfg. Co., La Porte, Ind. 
A.K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Petlin Chapman Company, Berlin, Wis. 
i isholm-Ryder Co., Niagara Falls, N. Y. 
-K. Robins & Co., Inc., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Ch Chapman Company, Berlin, Wis. 
chy. em. Corp., Hoopeston, Il. 
AK. Robins & Co., Be timore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 


Berlin Chapman Company, Berlin, Wis. 
Central Machine Works, Inc., Philadelphia, 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


F. H. Langsenkamp Co., anapolis, Ind. 
Morral Bros., Morral, ° 
A. K. Robins & Co., Inc., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Food Mchy. & Chem. in. 
n 
i 


PUMPS, Air, Water, Brine, Syrup. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


Pa. 


Pa. 


SEWAGE DISPOSAL SYSTEMS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. nl. 
A. K. Robins & Co., Inc., timore, Md. 


SIEVES AND SCREENS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falis, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 


Allan Iron & Welding Works, Inc., Rochester, N. Y 
Edward Renneburg & Son, Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co,, Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Rochester, N Y 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Mchy. & Chem. Corp., Hoopeston, Ill. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CANNING MACHINERY 


COMMINUTING MACHINE. 


Morral Brothers, Inc., Morral, Ohio. 
United Co., Westminster, Md. 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


25 


| 
= 
. 
t 
n 
ye 
e- 
in 
ot 
= 
or 
pe, 
— 
oy” 
ue. 
Oil. 
yas 


WHERE TO BUY 


CORN WASHERS AND SILEERS. 


Berlin Chapman Company, Berlin, bg 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman ny, Berlin, 
Chisholm-Ryder Co iagara Falls, N. Y. 


ea Mchy. & Chem. Corp., Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, IIl. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md. 


HARVESTERS 
H. D. Hume Co., Mendota, III. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


F. Hamachek Machine Co., Kewaunee, Wis. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 
WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., pg Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, III. 


H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Mad. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II] 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ili. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp ‘Co., ndianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II). 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., C— Falls, N. Y. 
Food Mchy. & Chem. ~~ Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. 4 Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. a Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products any Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. —— Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Mfg. Co., Portsmouth, 
Riverside Manufacturing Co., iene. N.C 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 
United Container Co., Philadelphia, Pa. 
David Weber, Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York Ci 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


HARVESTING EQUIPMENT 


Food Mchy. & Chem. Corp., Hoopeston, III. 
H. D. Hume Co., Mendota, Il. 


INSECTICIDES. 
Pittsurgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Mfgrs. & Merchants Indemn. Co., Cincinnati, Ohic 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York ~ 
Continental Can Co., New York City 
National Can Corp., ‘Baltimore, Md. 

National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Dewey & Almy Chem. Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, In d. 
National Starch Products Co., New York, N. Y 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City. 


SEASONINGS 
Product Advancement Corp., Benton Harbor, Mich. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
eng King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Haven, Conn 
Corneli Seed Co., St. Louis 2 
Michael-Leonard Co.. Sioux City, “Ta. 
King & Co. , Minneapolis, Minn. 
Rogers Bros. Seed C Co., Chicago, 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City 
Northrup, King & Co., Minnea 
F. H. Woodruff & Sons, Inc., 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


THE CANNING TRADE May 23, 1949 


5 


THE CANNING TRADE 


products help YOU! 


Every day the American housewife becomes more discriminating, and rightly so. 
She wants the best and deserves it. That’s why manufacturers everywhere are searching 
for ways to meet her demands. 


The products of Chas. Pfizer & Co., Inc., are aimed to help the food processor and 
manufacturer improve the nutritional value and flavor of their foods. 


CITRIC ACID AND TARTARIC ACID 


are two preferred acidulants giving added zest to jams and jellies, beverages, gelatin 
puddings, and confections. 

Millers use Pfizer Bi-Cap for the enrichment of flour, and bakers find Pfizer 
Enrichment Wafers an easy, economical way to include the necessary vitamins in 
their baked goods. To protect the orchard-fresh flavor and color of frozen fruit, 
Pfizer manufactures Ascorbic-Citric Acid Mixtures. These are a few of the many uses 
of Pfizer quality chemicals in the food industry. 

For further information about prices and how Pfizer chemicals may help you 
improve your products, contact Chas. Pfizer & Co., Inc., 630 Flushing Avenue. 
Brooklyn 6, N. Y.; 211 E. North Water Street, Chicago 11, IIl.; 605 Third Street, 
San Francisco 7, Calif. 
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Pease H,; ERE’S a commercial lot of superior bush lima 
with a small white flat seed ... and green cotyledons. 
Growing time, 65 days. The bush averages 16 inches 
Beaune in height... pods 314” curved, flat with 2 to 4 beans 
in each pod. This is an excellent canning and freez- 


ing variety ... being improved from year to year 
Sweet Corn under Rogers breeding and selection program. 
ROGERS BROS. SEED COMPANY 


308 West Washington Street Chicago 6, Illinois 


THE NATION & 


